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TABLE OF MEASUEES AND WEIGHTS. 



2 cups butter 


^z I 


1 pound. 


4 cups flour 


ziz ; 


L pound. 


2 cups granulated sugar 


— ; 


I pound. 


2J cups powdered sugar 


— ; 


L pound. 


2f cups brown sugar 


= '. 


L pound. 


IJ cups rice 


= ] 


L pound. 


4^ cups coffee 


— I 


L pound. 


2 cups finely chopped meat 


= ] 


L pound. 


9 large eggs 


=: ; 


L pound. 


1 square Baker's Chocolate 


— 1 


L ounce. 


i cup chopped nuts 


— " 


L ounce. 


3 teaspoons 


— " 


L tablespoon. 


16 tablespoons 


= '. 


L cup. 


2 tablespoons butter 


— ] 


L ounce. 


4 tablespoons flour 


— 1 


L ounce. 



Note. — Remember that in the following receipts, all meas- 
snring cups (holding one-half urements are made level. Hea 
pint), divided into thirds or quarters are used; also tea and 
table measuring spoons. 
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WHAT TO HAVE FOR DINNER. 



PAET I. 



FAMILY DINITEBS. 



MENU NO. L 

After much meditation and experience, I "have di- 
vined that it takes as much sense and refinement and 
talent to cook a dinner, wash and wipe a dish, maJce a 
bed and dust a room, as goes to the writing of a novel, 
or shining in high society. — ^Rose Tbkbt Cooke. 

ToKATO Soup. 

CROtroNs. 

EiB Boast of Beef, Brown Gbavt. 

Boasted Potatoes. Dried Lima Beans. 

Macedoinb Salad. 

'Apple Charlotte. 
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4 What to Have for Dinner. 

TOMATO SOUP. 

1 can tomatoes 2 slices onion 

2 cups white stock or water 1 teaspoon sugar 
10 peppercorns 1 teaspoon salt 
i bay leaf | teaspoon soda 

3 cloves 3 tablespoons butter 

2 tablespoons flour 

Cook first six ingredients fifteen minutes, force 
through a strainer and add sugar, salt and soda. Melt 
butter, add flour and cook one minute; then add one- 
third the hot soup, and when well thickened and smooth, 
add remaining soup. Serve with Crofiton& 

CROtJTONS. 

Cut stale bread in one-third inch slices, remove crusts, 
and cut slices in one-third inch cubes. Put in dripping 
pan and bake until delicately browned, stirring fre- 
quently that cubes may brown evenly. 

BIB BOAST OP BEEP. 

Wipe a rib roast, place on rack in dripping pan, 
sprinkle with salt and dredge meat and bottom of pan 
with flour. Place in a hot oven, and when slightly 
browned, reduce heat and baste with fat in pan, con- 
tinuing the basting every fifteen minutes during the 
cooking. A five-pound rib roast, when cooked rare, re- 
quires one hour and five minutes, while a ten-pound 
roast requires one and one-half hours. 

BBOWN GBAVY. 

Bemove fat from pan, leaving three tablespoons. Add 
three tablespoons flour and stir until weU browned. 
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Ponr on^ gradually^ while stirring confitantly^ one and 
one-half cups boiling water. Bring to boiling point, 
season with salt and pepper^ then strain. 

BOAST POTATOES. 

Wash and pare potatoes^ and parboil twelve minutes in 
boilings salted water. Drain and place on rack in pan, 
where meat is roasting, and bake nntil soft. Baste with 
fat in pan^ when basting meat. 

DBIED LIMA BEANS. 

1| cnps dried lima beans 1 tablespoon bntter 
} cup cream Salt 

Pepper 

Soak beans over-night, in cold water. Drain, add cold 
water to cover and bring slowly to boiling point. Let 
simmer until tender^ drain, add cream^ butter, salt and 
pepper. 

(IIACEDOINE SALAD. 

1 cup, each, cold cooked carrots and tomips, cut in 

strips 
1 cup cold cooked potatoes, cut in balls 

1 cup cold cooked string beans 

2 tablespoons parsley, finely chopped 

Marinate the vegetables separately with French Dress- 
ing« Arrange in sections on a dish, having the base of 
shredded lettuce, garnish with lettuce and sprinkle 
chopped parsley over all. 

To Shred Lettuce. 

Bemove leaves from stalk, wash, drain, and cut in 
narrow strips, using scissors. 



6 What to Have for Dinner. 

FBENCH DEESSINQ. 

i teaspoon salt 3 drops onion jnioe 

i teaspoon pepper 4 tablespoons olive dl 

2 tablespoons vinegar 

Mix ingredients in order given and stir nntil well 
blended. 

APPLE OHABLOTTE. 

1^ caps apple sauce Butter 

4 slices stale bread i cup sugar 

Put apple sauce in buttered^ shallow^ baking dish. 
Bemove crusts from breads butter generously, cut in tri- 
angles and arrange on top of sauce as closely as possible. 
Sprinkle with sugar^ and bake in a moderate oven until 
bread is browned. Serve with thin cream. 
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MENU NO. II. 

'^The art of cooking, when not allied with a degener^ 
ate taste or with gluttony, is one of the criteria of a peo- 
ple's civilization/' 

GoBN Mock Bisqub. 

Boast Chicken with Bbead StuitinO; 

Giblbt Gravy. 

Boiled Bice. SAnT:^ Ego Plant. 

Stuffed Green Peppers. 

Prune Pudding. Custard Sauce. 

Caf^ Nouel 
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COBN MOCK BISQUE SOUP. 

1 can com | can tomatoes 

1 quart milk i tesLspoon soda 

1 slice onion i cup butter 

3 tablespoons flour 2 teaspoons salt 

J cup cold water J teaspoon pepper 

i teaspoon paprika 

Scald milk with com and onion. Mix flour with cold 
water to form a smooth paste^ and add to scalded milk ; 
then cook twenty minutes, stirring constantly at first, 
and rub through a sieve. Cook tomatoes ten minutes, 
add soda^ and rub through a sieve. Combine mixtures 
and strain into tureen in which is butter in small pieces, 
and seasonings. 

BOAST CHICKEN. 

Dress^ clean^ stuff and truss a four-pound chicken. 
Bub entire surface with salt and spread breast and legs 
with soft butter, using four tablespoons. Place on back 
on rack in dripping pan and dredge bird and bottom of 
pan generously with flour. 

Place in a hot oven and when flour is well browned, 
reduce heat and baste. Turn, having breast side down, 
and baste every ten minutes during the remainder of 
the cooking, using one-fourth cup butter, melted in 
tiiree-f ourths cup boiling water, adding more water, if 
necessary, to prevent burning. A four-pound chicken 
requires from one and one-half to one and three-fourths 
hours. If a chicken is roasted breast down, the breast 
meat is more juicy and of finer fiavor than it otherwise 
would be. 
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STUFFING. 

1^ cups soft bread crumbs Poultry seasoning 
^ cup boiling water Salt 

J cup butter Pepper 

» 

Melt butter in water and add to bread crumbs^ then 
add seasonings to taste. If stuffing is to be served cold 
add one beaten egg, which makes it easier to slice. 

GIBLET GBAVT. 

Wash heart, liver, gizzard, neck and tips of wings of 
chicken. Put in sauce pan and add three cups cold 
water. Bring slowly to boiling point and let simmer un- 
til meat is tender. Bemove heart, liver and gizzard, and 
chop finely. Pour oflE liquid in pan in which chicken 
has been roasted. From liquid skim off three table- 
spoons fat ; return to roasting pan and brown with three 
tablespoons flour. Pour on gradually, while stirring con- 
stantly, one and one-half cups stock in which giblets 
(heart, liver and gizzard) were cooked. Season with 
salt and pepper, strain, and add chopped giblets. 

BOILED BICE. 

Wash and pick over one cup rice. Put four quarts 
water in a kettle with two tablespoons salt and bring 
to boiling point. Add rice, a little at a time, so as not 
to check boiling of water. Boil twenty-five minutes, or 
until soft. Drain in coarse strainer and pour over one 
quart hot water. Place strainer over a kettle containing 
a little hot water, place on back of range, and let steam 
until each kernel is dry. 
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SAUTfiD EGG PLANT. 

Pave an egg planl^ cot in one-f ourth indi BUoeB, and 
apriokle with salt. Pile slices and put a weight on top, 
allowing it to Temain one-half honr, thns expressing 
jnice. Dip each slice in flonr, and santfi in bntter nntil 
criap and brown« 

STUFFED GBEEN PEPPEBS. 

6 mnshiooms finely chopped 6 green peppers 
1 enp raw veal, finely chopped 2 tablespoons bntter 
f cnp soft bread cnunbs ^ onion finely chopped 

Salt 2 tomatoes^ chopped 

Cook peppers in boiling water three minntes. Cot a 
slice from stem end of each pepper, and remove seeds. 
Ciook onion and mushrooms in bntter five minntes. Add 
veal and tomatoes and cook five minutes. Season highly 
with salt and fill pepper cases with mixture. Put in a 
buttered baking pan, and bake thirty minutes in a hot 
oven, adding enough white stock to prevent peppers 
from burning. 

PBXJNE PUDDING. 

S lb. prunes i cup sugar 

Whites 4 eggs 

Wash and pick over prunes. Put in a sauce pan, 
cover with cold water, and soak two hours. Cook in 
same water until soft, when water should be nearly evap- 
orated. Bemove stones and cut prunes in small pieces; 
then sprinkle with the sugar. Beat whites of eggs until 
stifl^ and add prunes^ gradually. Pour into a slightly 
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buttered pudding dish^ and bake in a moderate oven 
twenty-five minutes. Chill and serve with Custard 
Sauce or whipped cream^ sweetened and flavored. 

CUSTAED SAUCE. 

1} cups scalded milk 3 tablespoons sugar 

Yolks 3 eggs Few grains salt 

i teaspoon vanilla 

Beat egg yolks slightly^ add sugar and salt; then add 
hot milk^ gradually^ while stirring constantly. Cook 
in double boiler until mixture thickens^ stirring con- 
stantly at first and afterwards occasionally. Strain, 
chill and flavor. 

CAFfiNOIE (BOILED). 

1 cup ground coffee J egg 

i cup cold water 3 cups boiling water 

Wash an egg and break shell and all into a cup and 
beat slightly. Mix coffee with one-half the egg and one- 
half the cold water. Turn into a granite ware coffee pot, 
(which has been previously scalded with boiling water,) 
add boiling water, stuff spout of coffee pot with soft pa- 
per, place pot on front of range, and let boil three min- 
utes. Add remaining cold water and let stand on back 
of range, where coffee will not boil, for ten minutes. 
Serve in after-dinner coffee cups with cut sugar. 
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MENU NO. III. 

*^The seat of courage is the stomach/* 

Black Beak Soup. 

Sauted Fillets ov\iAmb, Beowned Sweet Potatoes^ 

Stewed Celery in White Sauob. 

Baked Squash. 

Dbessed Lettuce. Cheese Sandwiches. 

Boston Pudding with Ckeam. 
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BLACK BEAN SOUP. 

2 cups black beans Bit of bay leaf 

3 quarts cold water Sprig of parsley 

3 cloves 1} tablespoons batter 

4 peppercorns 1} tablespoons flour 
3 stalks celery } tablespoon salt 

1 onion^ sliced Few grains cayenne 

1 slice carrot 1 lemon^ cut in thin 

1 slice turnip slices 

1 hard boiled egg, cut in thin slices 

Soak beans^ over-nighty in cold water to cover. Drain, 
add cold water^ bring to boiling point and let simmer 
until soft; then force through a purie strainer. Cook 
seasoning in butter five minutes^ add flour and^cook one 
minute^ then add to soup with salt and cayenne. Put 
sliced lemon and egg in tureen and strain over the hot 
soup. 

SAUTflD FILLETS OF LAMB. 

Order twb pounds lamb cut from fore quarter. Be- 
move bones, and cut meat in strips one inch in thickness ; 
then flatten with a cleaver to three-fourths inch in thick- 
ness, krrange on a platter and pour over a marinade 
made by mixing three tablespoons olive oil, three table- 
spoons vinegar, two-thirds teaspoon salt, one-half onion 
finely chopped, and one tablespoon parsley finely 
chopped. Cover and let stand, over-night, or for several 
hours. Bemove pieces of vegetables from fillets and 
sautS in a hot frying pan, using as little butter as 
possible. 

BEOWNED SWEET POTATOES. 

Cut boiled sweet potatoes into slices one-fourth inch 
thick, arrange in a shallow baking pan, spread with 
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softened butter^ sprinkle lightly with salt and paprika 
and bake in a hot oven until well browned. 



STEWED CELEBY. 

Wash^ scrape and cut celery in one-inch pieces ; there 
should be two cups. Cook in boiling salted water until 
tender^ drain and add one cup White Sauce. 

WHITE SAUCE. 

2 tablespoons butter 1 cup scalded milk! 

S| tablespoons flour | teaspoon pepper 

i teaspoon salt 

Put butter in sauce pan and stir until melted and 
bubbling; add the flour and seasonings and cook one 
minute. Pour on gradually, while stirring constantly, 
the hot milk. Beat until smooth and glossy, using a 
wire whisk. 

BAKED SQUASH. 

Cut squash in pieces, remove seeds and stringy por- 
tions, put in dripping pan and bake until soft. Five 
minutes before squash is done, sprinkle with salt, and 
grated soft; mild cheese. Serve in the shells. 

DBESSED LETTUCE. 

Bemove leaves from stalks, discarding outside^wilted 
ones. Wash in very cold water, drain, and dry on a 
towel. Arrange in as nearly the original shape as pos- 
sible and serve with 
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FEENCH DBESSING. 

I teaspoon salt 2 tablespoons vinegar 

i teaspoon pepper 4 tablespoons olive oil 

Few drops onion juice 

Mix ingredients and stir or shake until well blended. 

CHEESE SANDWICHES. 

Cut stale bread in very thin slices and spread ono- 
half with the following mixture: 

Orate mild cheese^ and rub to a paste with soft but- 
ter^ using one-fourth as much butter as cheese. Season 
highly with salt and cayenne. Cover with remaining 
slices of breads and cut in fancy shapes. 

BOSTON PUDDING. 

5 slices entire wheat breads cut f inch thick 
3 cups milk } cup molasses 

Butter 

Remove the crust from bread, and butter slices gen- 
erously. Arrange in shallow buttered pudding dish 
and pour over three-fourths of the milk mixed with 
molasses. Bake three hours in a very slow oven, stirring 
occasionally and adding remaining milk after first hoUr 
of cooking. Serve with thin cream. 
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MENU NO. IV. 



''To be equal, physically and mentaXly to our day's 
work, depends' upon the food we eat** 



Onion Soup. 

Fried Siceltb^ Sauce Taetabb. Fbengh Bolls. 

Bboiled Porterhouse Beef Steak^ 

MaItre d'H6tel Butter. 

Potato Strips. Creamed Turnips. 

Steaiced Chocolate Pudding^ Sterling Sauce. 
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ONION SOUP. 

12 onions (small) 1 teaspoonfnl salt 

i cup butter Few grains pepper 

2^ tablespoons flonr 2 egg yolks 

1 quart milk 1 cup cream 

Bemove skin from onions and cut in thin slices; add 
butter and cook two minutes. Set on back of range, 
cover tightly^ and let simmer until sof t^ but not brown. 

Sprinkle with flour^ stir imtil well mixed, then cook 
over fire three minutes, stirring constantly. Add to 
milk and cook in double boiler one-half hour. Bub 
through a sieve and add seasonings. Beat egg yolks 
slightly and add cream gradually, then add to soup 
just before serving. 

PBIED SMELTS. 

Glean smelts, sprinkle with salt and pepper, and 
skewer into fancy shapes. Dip in crumbs, egg, and 
crumbs, and fry in deep fat. Drain and arrange on a 
folded napkin, garnish with parsley and lemon and 
serve with Sauce Tartare. 

SAUCE TABTABE. 

1 teaspoon mustard Yolks 3 eggs 

1 teaspoon salt 1 cup olive oil 

Few grains cayenne 1 tablespoon vinegar 

I tablespoon, each, olives, % teaspoonful onion juice 

pickles and parsley, finely 1 tablespoon capers, finely 

chopped chopped 

^ tablespoon lemon juice 

Mix mustard, salt and cayenne, add yolks of eggs un- 
beaten and stir until well mixed. Add oil gradually 
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at firsts drop by drop^ beating constantly^ and as mix- 
ture thickens thin with vinegar, and after vinegar is 
used, lemon juice. Chill thoroughly and, just before 
serving, add remaining ingredients. 

Sauce Tartare may be piled in lemon shells or cu- 
cumber cups or boats, for individual service. 

FRENCH BOLLS. 

1 cup milk 2 tablespoons sugar 

1 yeast cake, dissolved in 1 teaspoon salt 
i cup lukewarm water 1 egg 
Flour Yolk 1 egg 

4 tablespoons melted butter 

Scald milk; when lukewarm, add dissolved yeast cake 
and one and one-half cups of flour; beat well, cover 
and let rise until light. Add sugar, salt, eggs well 
beaten, butter and enough more flour to knead; knead, 
let rise again, shape in small biscuits, place in rows 
on a board and cover with a cloth and pan. Let rise 
until light, then roll on a board (where there is no 
flour) using the hands until six inches in length. Place 
rolls one and one-half inches apart on a buttered sheet 
and bake twelve to fifteen minutes in a hot oven, re- 
ducing the heat after the first five minutes. 

BEOILED POETEEHOUSE BEEF STEAK. 

Wipe a Porterhouse steak with a cloth wrung out of 
cold water and trim off superfluous fat. Orease a wire 
broiler and lock meat in broiler, having fat edge next 
to handle. Broil over a clear fire, turning every fifteen 
seconds during the first two minutes of the cooking 
(to prevent the escape of juices) and afterwards occa- 
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sionally. Steaks cut one inch thick will require five 
minutes, if liked rare; six minutes, if liked well done. 
Bemove to hot serving dish and spread with 

MAITBE D^HOTEL BTJTTEE. 

i cup butter J teaspoon pepper 

} teaspoon salt 1 tablespoon lemon juice 

1 tablespoon finely chopped parsley 

Put butter in a small bowlj and with a wooden spoon 
work until creamy. Add salt, P^pper^ parsley and 
lemon juice very slowly. 

POTATO STBIPS. 

Wash, pare and cut potatoes in one-eighth inch 
slices. Gut slices in one-eighth inch strips. Soak one 
hour in cold water. Take from water, drain, dry be- 
tween towels, and fry in deep fat. Drain on brown 
paper and sprinkle with salt. 

CBEAMED TURNIPS. 

Wash, pare and cut turnips in one-half inch cubes; 
there should be three cups. Cook in boiling water 
twenty-five minutes or until soft, adding salt during the 
last ten minutes of the cooking. Drain and add one 
cup White Sauce (see p. 14, under Family Dinners, 
Menu No. III.). 

STEAMED CHOCOLATE PUDDING. 

J cup of butter 4J teaspoons baking powder 

I cup sugar i teaspoon salt 

1 egg 1 cup milk 

2J cups flour 2 squares chocolate 

Cream butter and add sugar, gradually, while beat- 
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ing constantly; then add egg well beaten. Mix and 
sift dry ingredients and add to first mixture alternately 
-with milk. Add chocolate melted^ beat thoroughly^ turn 
into a buttered mould;, cover^ and steam two hours. 

STEELING SAUCE. 

i cup butter i teaspoon lemon extract 

1 cup powdered sugar f teaspoon vanilla 

2 tablespoons cream or milk 

Cream the butter^ add sugar gradually, and milk and 
flavoring, drop by drop, to prevent a separation. 
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MENXr NO. V. 



*'The palate is the janitor: unless he be reconciled, the 
most nutritious food will find no welcome/' 



Fbisd B0ALLOPS5 CoLB Slaw 1 la Toubainb. 
Tjlh Bboiled Mutton Chops^ Sauob Soubisb. 

FABISLiN POTATOBS. GbBAHBD GabBOTS. 

Fbinobss Puddinq. 
AssoBTED Nuts. Baisins. 
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FRIED SCALLOPS. 

Put one quart scallops in strainer, pour over two cups 
cold water and drain. Parboil in their own liquor, and 
dry between towels. Sprinkle with salt and pepper and 
dip in fine bread crumbs, egg slightly beaten, and di- 
luted with on^ tablespoon milk, then in crumbs again. 
Pry two minutes in deep fat, until well browned, and 
drain on brown paper. 

COLE SLAW A LA TOURAIlfE. 

Select a small heavy white cabbage, take off outside 
leaves, and cut cabbage in quarters. Slice one-half as 
thinly as possible, using a sharp knife. Soak in cold 
or iced water until crisp, drain, and dry between towels. 
Arrange on a bed of water cress and cover with one small 
onion thinly sliced and separated into rings. Pour over 
a French Dressing, to which a few drops onion juice 
are added, and garnish with rings of red and green pep- 
pers. 

PAN BROILED MUTTON CHOPS, SAUCE 

SOUBISE. 

Pan broil mutton chops and serve with Sauce Soubise. 

SAUCE SOUBISE. 

Peel and slice twelve small mild onions and cook in 
boiling salted water imtil very soft. Drain and press 
out all water that is possible, then rub through a sieve; 
there should be one cup onion pur^e. Melt two table- 
spoons butter, add three tablespoons flour and pour on 
gradually, while stirring constantly, one? cup milk. Sea- 
son with salt, pepper and cayenne, and add onion pur^e. 
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Pour in centre of hot chop dish^^ and surronnd with Pan 
Broiled Mutton Ghope. 

PAEISIAN POTATOES. 

Wash and pare eight small potatoes and soak in cold 
water, one-half honr. Parboil in boiling salted water to 
cover, fifteen minutes. Drain and place in dripping 
pan, and bake until soft, basting three times during the 
cooking with one-third cup of melted butter. 

. CEEAMED CAEEOTS. 

Wash and scrape carrots and cut in one-third cubes; 
there should be two cups. Cook in boiling salted water, 
drain, and add one cup White Sauce. 

WHITE SAUCE. 

2 tablespoons butter 1 cup scalded milk 

2i tablespoons flour | teaspoon pepper 

i teaspoon salt 

Put butter in sauce pan and stir until melted and 
bubbling, add the flour and seasonings and cook one 
minute. Pour on gradually, while stirring constantly, 
the hot milk. Beat until smooth and glossy, using a wire 
whisk. 

PEINCESS PUDDING. 

Yolks 3 eggs f tablespoon granulated gel- 
i cup sugar atine dissolved in 

Grated rind ^ lemon 3 tablespoons boiling water 

2 tablespoons lemon juice Whites 3 eggs 

Beat yolks of eggs until thick and lemon-colored, 
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and add sugar gradually^ while beating constantly; then 
add grated rind of lemon^ lemon juice and dissolved gela- 
tine. As soon as mixture begins to thicken^ cut and fold 
in whites of eggs beaten until stiff. Mouldy chill and 
serve with whipped cream. 
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MENU NO. VI. 

The chief pleasure in eating does not consist in costly 
seasoning or exquisite flavor, hut in yourself. Do Ton 
seek sauce by sweating? — ^Horace. 

Cabbot Soup. Braised Beef. 

Boiled Potatoes with Butter Ain) Parsley. 

Fried Parsnips. Onion SouEFiJi 

Spiced Apples 1 la ImiAN. 

Gaf£ Noir. 
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CABEOT SOUP. 

2 cups carroty cut in slices 1 quart chicken stock 
^ cup onion, cut in slices 2 cups milk 

3 tablespoons butter 1^ teaspoons salt 

3 tablespoons flour Few grains cayenne 

Cook vegetables in butter^ five minutes; then add 
flour and cook two minutes. Add to stock and cook un- 
til carrots are soft. Bub through a sieve; add milk and 
seasonings. 

BBAISED BEEP. 

Wipe three pounds of beef cut from round, sprinkle 
with salt, and dredge with flour. Gut a one-inch cube 
of fat salt pork in small pieces. Put in an iron frying 
pan and try out Add beef, and turn frequently until 
surface is well browned. Put in a braising pan and 
add three cups canned tomatoes, one-fourth cup, each, 
carrots, turnips, onion, and celery, cut in small pieces, 
three sprigs parsley, two cloves, and ten peppercorns. 
Cover tightly and cook in a slow oven four hours. Be- 
move to hot serving dish. Bub tomatoes through a sieve 
and thicken with one tablespoon flour mixed with cold 
water to form a thin paste. Pour sauce around meat. 

BOILED POTATOES WITH BUTTEE AND 

PABSLEY. 

Wash, pare and soak eight medium-sized potatoes in 
cold water to cover for one-half hour. 

Cook in boiling salted water until soft. Drain and re- 
turn to hot sauce pan in which they were cooked. Pour 
over one-third cup melted butter, and one tablespoon 
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finely chopped parsley. Let stand on back of range until 
serving time. 

FEIED PABSNIPS. 

Wash parsnips, using a small brush to remove all 
particles of dirt. Cook in boiling salted water, one hour 
or until soft; drain, cover with cold water, again 
drain, and rub off skins. Cut lengthwise in slices one- 
fourth inch thick. Sprinkle with salt, dredge with flour, 
and saut6 in butter until brown. 

ONION SOUPPLfi. 

Cook onions in boiling salted water until soft, drain, 
and force through a sieve; there should be one and one- 
fourth cups onion pulp. Melt four tablespoons butter, 
add four tablespoons flour, and pour on gradually one- 
third cup water in which onions have been cooked, and 
one-third cup cream; then add onion pulp. Season 
with salt and pepper. Beat yolks of three eggs until 
thick and lemon colored, and add to flrst mixture. Cut 
and fold in whites of egg beaten until stiff and dry. 
Turn into a buttered baking dish, and bake twenty-five 
minutes in a moderate oven. Serve at once. 

SPICED APPLE A LA LYMAN. 

6 large apples 1 teaspoon cinnamon 

f cup sugar ^ teaspoon salt 

i cup water 

Wipe, core and pare apples and arrange in baking 
dish. Mix sugar, cinnamon and salt, and fill cavities. 
Add water and bake until apples are soft, basting often 
with syrup in dish. Bemove from oven, cool slightly and 
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pile meringue on top of each apple. Betum to oven and 
bake eight minutes. Chill and serve with sugar and 
cream. 

MEEINGUE. 

iWhites 2 eggs 4 tablespoons powdered sugar 

i teaspoon vanilla 

Beat whites of eggs until stiffs and add sugar^ gradu- 
ally^ continuing the beating; then add vanilla. 

CAFfi NOIB (FILTEBED). 

Scald coffee pot with freshly boiled water. Put one- 
half cup finely ground coflfee into the filter and pour 
through three cups freshly boiled water, adding one cup 
at a time. If preferred stronger, refilter. By some peo- 
ple a few grains of salt are considered an improvement. 

Serve in after-dinner cofiEee cups with cut siigar. 
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MEinj NO. VIL 



''We grow like what we eat. Bad food depresses; 
good food exalts us like an inspiration^ 



Julienne Soup. 

Boiled Fowl^, Celery Sauce. 

BiOED Potatoes 1 la Golbubg. 

Spinach, Swedish Style. Tomato Jelly Salad. 

Health Food Bread Sandwiches. 

Chocolate Ice Cream with Zwieback. 



1 
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JULIENNE SOUP. 

1^ quarts brown soup stock ^ cup string beans 
i cup, each^ carrot and tur-2 tablespoons canned green 
nip peas 

Cut carroty turnip and string beans into very thin 
strips^ one inch long^ and cook in boiling salted water 
until soft. Add to brown stock with peas. 

BBOWN SOUP STOCK. 

5 lbs. shin of beef 4 cloves 

2^ quarts cold water } bay leaf 

i cup^ each^ carroty turnip, 1 sprig thyme 
celery and onion, cut in 1 sprig marjoram 
small pieces 2 sprigs parsley 

10 peppercorns 1 tablespoon salt 

Wipe beef and cut in one-half inch cubes. Brown one- 
fourth of meat in a hot frying pan in marrow from mar- 
row bone. Add cold water to remaining meat and bone 
and let stand one-half hour, then add browned meat. 
Bring slowly to boiling point, cover, and let simmer 
seven hours. Add vegetables and seasonings, and let 
simmer one hour. Strain and cool. Remove fat and 
dear before serving. 

BOILED FOWL. 

Dress, clean and truss a four-pound fowl. Place on a 
trivet in kettle, half surround with boiling water and add 
one sliced onion, three slices carrot, two stalks celery, 
one sprig parsley, and one-half teaspoon peppercorns. 
Bring quickly to boiling point, then let simmer until 
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tender^ turning occasionally^ adding one-half tablespoon 
salt^ the last hour of cooldng. Bemove to hot serving 
dish^ garnish with parsley and serve with Celery Sauce. 

CELERY SAUCE. 

Wash and scrape celery and cut in one-half inch 
pieces; there should be one and one-half cups. Cook in 
boiling salted water until soft^ drain and add to one and 
one-ialf cups White Sauce made by melting three table- 
spoons butter^ adding two and one-fourth tablespoons 
flour mixed with one-half teaspoon salt and a few grains 
pepper, and pouring on, gradually, while stirring con- 
stantly, one and one-half cups scalded milk. One-half 
milk and one-half chicken stock may be used in place of 
all milk in making this sauce. 

BICED POTATOES A LA COLBTJBG. 

Mash eight hot boiled potatoes and season with one- 
fourth cup butter, one-half teaspoon salt, and one-eighth 
teaspoon paprika. Force through a potato ricer and pile 
lightly on a hot vegetable dish. 

SPINACH, SWEDISH STYLE. 

Wash one-half peck spinach and cook in an uncovered 
vessel in a large quantity of boiling salted water to which 
is added one-third teaspoon soda, and one-half teaspoon 
sugar. Drain, chop, and rub through a sieve. Melt two 
tablespoons butter, add spinach and cook three minutes ; 
then add one tablespoon flour and cook two minutes. 
Add one-half cup heavy cream and serve garnished with 
fried bread cut in triangles and yolks and whites of hard 
boiled eggs. 
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TOMATO JELLY SALAD. 

2 cups tomatoes 1^ tablespoons granulated 
1 slice onion gelatine 

i bay leaf i cnp cold water 

3 cloves 1 teaspoon salt 

1 teaspoon sugar i teaspoon pepper 

Mix first five ingredients^ bring to boiling pointy and 
let boil fifteen minutes; then rub through a sieve. Add 
gelatine dissolved in cold water^ and salt and pepper. 
Pour into individual moulds and chill. Serve on lettuce 
leaves and garnish with 

HOBSEKADISH SAUCE. 

4 tablespoons grated horse- ^ teaspoon salt 
radish root Few grains cayenne 

1^ tablespoons vinegar ^ cup heavy cream 

Mix first four ingredients^, and add cream beaten until 
stiff. ^ ^ 

HEALTH POOD BREAD SANDWICHES. 

Cut Health Pood Bread with Dates twenty-four hours 
old^ in as thin slices as possible^ and remove crusts. 
Spread one-half the pieces sparingly with butter^ and 
cover with remaining pieces. Cut in finger-shaped 
pieces^ and arrange on a plate covered with a doiley. 

HEALTH POOD BBEAD WITH DATES: 

1 cup warm wheat mush f yeast cake 

2 tablespoons sugar i cup lukewarm water 

i teaspoon salt 1 cup dates^ stoned and cut 

1 tablespoon butter in pieces 

Flour 

Mix first four ingredients and add yeast cake dissolved 
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in lukewarm water and flour to knead. Cover and let 
rise until mixture has doubled its bulk. Gut down^ add 
dates^ and shape in a loaf. Put in buttered bread pan^ 
let rise^ and bake fifty minutes in a moderate oven. 

CHOCOLATE ICE CBEAM WITH ZWIEBACK. 

2 cups scalded milk 2 squares chocolate 

1^ cups sugar 1 tablespoon vanilla 

1 tablespoon flour 1 cup heavy cream 

2 eggs 3 cups Zwieback^ dried and 
i teaspoon salt broken in small pieces 

3 cups thin cream 

Mix sugar^ flour and salt, add eggs slightly beaten and 
milk gradually; cook over hot water until a coating is 
formed on the spoon, stirring constantly at flrst, after- 
wards occasionally. Melt chocolate, dilute with hot mix- 
ture, then add to remaining mixture. Cool, add thin 
cream and vanilla; strain and freeze. Just before serv- 
ing, add heavy cream beaten until stiff, and Zwieback. 
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MENTI NO. VIIL 

Animals feed; man eats; the intelligent man aione 
knows how to eat. — ^Bbillai Sayabin. 

Onion Soup. 

Braised Leg of Mutton. 

SAUTiD Potato Balls. Mashed Tubnips. 

Cauliflower Vol-au-Vent. 

Stuitio) Tokato Salad^ Boiled Drbssino. 

Coffee Sponqe. 
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OlflOlf SOUP. 
(See p. 17, under Family Dinners, Menu No. IV.) 

BRAISED LEG OP MUTTON. 

Wipe meat, sprinkle with salt, and lard both sides 
with thin strips of fat bacon. SautS in bacon fat until 
the entire surface is browned, turning the meat fre- 
quently. Put in deep dish and add one onion and one 
carrot, sliced, a sprig of parsley, one-half bay leaf, two 
cloves, ten peppercorns, and four cups boiling water. 
Cover closely and cook in a slow oven four hours. Be- 
move meat to hot serving dish, strain liquor and remove 
all fat. Put two tablespoons fat in sauce pan and when 
well browned add three tablespoons flour and continue 
the browning, then pour on gradually, while stirring 
constantly, the strained stock, of which there should 
be one and one-half cups. Serve the gravy from a 
gravy boat. 

SAUTfiD POTATO BALLS. 

Prepare balls same as for Pried Potato Balls (see 
p. 242, under Pormal Dinners, Menu No. II.) and par- 
boil in boiling salted water, ten minutes. Drain, put 
in an omelet pan with a small piece of butter and 
sprinkle sparingly with paprika. Cover, set on back of 
range and cook until delicately browned, shaking pan 
frequently. 

MASHED TUENIPS. 

Wash, pare and cut round white turnips in eighths. 
Cook in boiling salted water until soft, adding salt dur- 
ing the last half -hour of cooking. Drain very dry, mash, 
and season with butter and salt. 
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CAULIPLOWEB VOL-AU-VBNT. 

Bemove crust from a five-cent baker's loaf^ cut out 
centre in such a way as to leave a box-shaped case^ 
having walls one-half inch in thickness. Beat three eggs 
slightly^ and add six tablespoons milk; season with salt. 
Bip bread case in mixture^ and turn frequently that all 
parts may be soaked with the mixture; then drain^ and 
fry in deep fat. Fill with creamed cauliflower to which 
has been added one-half cup grated cheese. Sprinkle 
with grated cheese^ cover with soft bread crumbs 
browned in butter^ and put in oven to reheat. 

STUFFED TOMATO SALAD. 

Peel medium-sized tomatoes. Bemove a thin slice 
from stem end of each and take out seeds and some of 
pidp. Sprinkle insides with salt^ invert and let stand 
one-half hour. Pill tomatoes with apple and celery 
cut in small pieces^ using an equal quantity of each, 
mixcrd with Boiled Dressing. Arrange on lettuce leaves 
and garnish top of each with Boiled Dressing. 

BOILED SALAD DBESSING. 

3 egg yolks 1 teaspoon salt 

4 tablespoons olive oil ^ teaspoon mustard 
i cup melted butter J teaspoon pepper 
2 tablespoons vinegar i teaspoon cayenne 
1 tablespoon lemon juice Whipped cream 

Beat yolks of eggs until thick and lemon colored, add 
oil, very ' slowly, butter, vinegar and lemon juice, 
while beating constantly. Cook in double boiler until 
mixture thickens and a coating is formed on the spoon. 
Add salt, mustard, pepper and cayenne which have been 
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mixed and sifted. Chill thoroughly, and, wHeif ready 
to servej; mix with an equal quantity of whipped cream. 

COFFEE SPONGE. 

2 tablespoons granulated 2 cups strong boiled coffee 

gelatine 1 cup sugar 

i cup cold water Whites 3 eggs 

Soak gelatine in cold water and add to hot coffee ; then 
add sugar. Strain into pan, set in larger pan of ice 
water, cool slightly, then beat, using a wire whisk until 
quite stiff. Add whites of eggs, beaten until stiff, and 
continue the beating until mixture will hold its shape. 
Turn into a mould, first dipped in cold water. Chill 
thoroughly, remove from mould and serve with sugar 
and thin cream. 
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MENTI NO. IX. 



"7/ you have dined with contentment, you have dined 
0$ well 0$ the Lord Mayor of London** 



HUNTINQTON SoUP. CeLERY. 

Bbef Steak 1 la Hsnbibtte. 

Mashs) Sweet Potatoes. Beets^ Sauce Piquante. 

Cheese Salad. Cream Jelly. 

Caf^ Noir. 
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HUNTINGTON SOUP. 

1 can com 1^ tablespoons butter 

2 cups chicken stock 1^ tablespoons floor 
2 cups canned tomatoes 1 teaspoon salt 

1 sliced onion Few grains cayenne 

Chop com^ add stocky tomatoes and onions^ bring 
slowly to boiling point and let simmer twenty minutes; 
then rub through a sieve. 

Melt butter^ add flour^ and pour on gradually while 
stirring constantly^ hot mixture. Season with salt and 
cayenne. 

BEEP STEAK A LA HENBIETTE. 

Wipe a Porterhouse Steak^ cut one and one-half 
inches thick, and broil over' a clear fire, eight minutes. 
Pour one-half Sauce Henriette on a hot serving dish^ 
lay steak on sauce, cover with remaining sauce and gar- 
nish with shaved horseradish root and parsley. 

SAUCE HENBIETTE. 

^ cup butter 1 tablespoon Worcestershire 

Yolks 3 eggs Sauce 

1 tablespoon cold water ^ tablespoon parsley, finely 
^ tablespoon lemon juice chopped 

2 tablespoons tomato pur6e i teaspoon salt 

Few grains cayenne 

Wash the butter, and divide in three parts. Put one 
piece in sauce pan, with yolks of eggs slightly beaten 
and mixed with water and lemon juice. Set sauce pan 
in larger pan of hot water; place over fire and stir con- 
stantly until butter is melted. Add second piece. of 
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butter, and, when melted, third piece; then add to- 
mato pnr6e, Worcestershire Sauce, parsley, salt and cay- 
enne. This sauce should be perfectly smooth and of the 
consistency of a rich boiled custard. 

To obtain tomato pur6e cook one-half can tomatoes 
until reduced to three tablespoons, taking care they do 
not bum; then force through a pur^ strainer. 

MASHED SWEET POTATOES. 

Wash and pare sweet potatoes of uniform size, and 
cook in boiling salted water until soft. Force through 
a potato ricer; there should be two cups. Add one- 
fourth cup butter, one-half teaspoon salt and two table- 
spoons milk or cream. Beat with a fork until light, 
and again force through a potato ricer. 

BEETS, SAUCE PIQUANTE. 

Wash beets very thoroughly and cook in boiling salted 
water until soft. Drain, reserving the water, plunge 
into cold water when skins may be rubbed off easily; 
then cut in cubes or fancy shapes. Beheat in the fol- 
lowing sauce: 

Melt two tablespoons butter, add two tablespoons 
flour, and pour on, gradually, while stirring constantly, 
one-half cup water in which beets were cooked. Add 
one-fourth cup thin cream or milk, one-fourth cup vine- 
gar, one teaspoon sugar, one-half teaspoon salt, and a 
few grains pepper. 

CHEESE SALAD. 

Mash a cream cheese with a fork and, if stiff, work 
in a very little heavy cream. Season with paprika and 
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make in the form of balls. Arrange lettuce in form of 
nests by putting two leaves with stem ends together. 
Put three cheese balls in each nest. Pour over a French 
Dressings (p. 6, Family Dinners, Menu No. I.), and 
sprinkle one-half the nests with finely chopped parsley 
and the other half with paprika, having alternate nests 
of green and red. 

CEEAM JELLY. 

1 tablespoon granulated! % cup sugar 

gelatine Whip from 3 cups thin 

2 tablespoons cold water cream 

i cup scalded cream 1 teaspoon vanilla or 

2 teaspoons maraschino 

Soak gelatine in cold water and dissolve in hot 
cream. Add sugar and flavoring and strain. Beat 
until mixture begins to thicken, then cut and fold in 
whip from cream. Turn into a mould first dipped in 
cold water, and chill. 
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MENU NO. X. 
No man can be wise on an empty stomach. — Geoboe 

EUOT. 

Corn and Chiokbn Soup. 

Broiled Oysters. 

Boiled Calves' Tonques. 

Mashed Potatoes. Boiled Spinaoh. 

Orange Tartlets with Meringue. 

Crackers. Cheese. 

CafS Noir. 
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COBN AND CHICKEN SOUP. 

1 can com 1} tablespoons butter 

2 cups chicken stock 1^ tablespoons floor 
2 cups milk 1 teaspoon salt 

1 slice onion Few grains pepper 

Chop com^ add stocky bring slowly to boiling pointy 
and let sinuner fifteen minutes^ then rub through a 
sieve. Scald milk with onion^ remove onion, and add 
milk to com. Melt butter, add flour and pour on 
gradually, while stirring constantly, hot mixture; then 
add salt and pepper. 

BBOILED OTSTESS. 

Wash one and one-half pints large oysters. Dry be- 
tween towels, dip in melted butter, then in fine cracker 
crumbs seasoned with salt Place in a greased wire 
broiler and broil over a clear fire until juices begin to 
flow, turning frequently. Bemove to hot serving dish, 
spread with Maitre d'Hotel Butter and garnish with 
water cress. 

BOILED SPINACH. 

Bemove roots, carefully pick over and wash in several 
waters one-half peek spinach, being sure that it is free 
from all sand. Put in a stew pan containing two 
quarts boiling water, to which has been added one-half 
tablespoon salt, one-half teaspoon sugar, and one-fourth 
teaspoon soda. Cook until soft; the time required be- 
ing about twenty minutes. Drain thoroughly, diop, 
and add one-fourth cup melted butter and season with 
salt. Bemove to hot serving dish, and garnish with tri- 
angles of bread sauted in butter. 
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BOILED CALVES' TONGUES. 

Cover four freeh tongues with boiling water. Add 
five Blices carroty two stalks celery^ one onion stuck with 
six cloves^ fifteen peppercorns and one-half tablespoon 
salt^ and cook until tender. Take from water^ remove 
skin and roots and cut in halves lengthwise. Cook one- 
half can tomatoes with two cups brown stock until re- 
duced to one-half cup. Beheat tongues in sauce. Gar- 
nish with parsley^ lemon wheels and points of bread 
sauted in butter. 

MASHED POTATOES. 

Pare eight medium-sized potatoes and soak in cold 
water one hour. Cook in boiling salted water, until 
soft, then drain. Mash thoroughly, using a potato 
masher in same stew pan in which they were cooked. 
Add one-third cup butter, one and one-half teaspoons 
salt, few grains pepper, and one-half cup hot milk. 
Beat with a fork until creamy, reheat, and pile lightly 
on hot vegetable dish. 

ORANGE TARTLETS. 

Cover inverted patty pans (or muffin pans) with 
plain paste and bake in quick oven. Remove from pans, 
place on tin baking sheet, fill with Orange Filling, 
cover with Meringue and bake ten minutes. 

ORANGE FILLING. 

1 cup sugar ^ cup orange juice 

^ cup flour 1 tablespoon lemon juice 

Grated rind 1 orange 2 eggs slightly beaten 

2 teaspoons butter 

Mix ingredients in order given. Cook twelve min*' 
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utes in double boiler, stirring constantly, until mixture 
thickens^ and afterwards occasionally. 

MEBINGXJB. 

Whites 2 eggs | teaspoon vanilla 

4 tablespoons granulated sugar 

Beat whites of eggs until very stiff and add sugar, 
gradually, continuing the beating; then add flavoring. 
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MENU NO. XL 
^Let hunger move thy appetite and not savory sauces/* 
Baked Blue Fish 1 la Lee. Dressed Cuoxthbebs. 

Boasted Leq of Yeal. 

AusTBiAK Potatoes. Boiled Beets. 

Oeobgiana PtJDDiNa; Fbxtit Sauoe. 

Caf£ Noib. 
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BAKED BLUE FISH A LA LEE. 

Split and bone a bluefish and lay on platter on which 
it is to be served, or on well buttered fish sheet. Bub 
one-fourth cup butter till creamy, add two egg yolks, and 
stir till well blended; then add two tablespoons each, 
onions, capers, pickles and parsley, finely chopped, three 
tablespoons lemon juice, one-half teaspoon salt, and one- 
fourth teaspoon pepper. Sprinkle fish with salt, spread 
with mixture, and bake fifteen to twenty minutes in a 
hot oven. Serve at once. 

DBESSED CUCTJMBEBS. 

Bemove a thick slice from both stem and blossom end 
of cucumbers. Cut off a thick paring, then draw a three- 
tined fork the entire length of cucumber, and so continue 
until small cuts have been made around the cucumber. 
Cut in thin slices. Chill in ice water, drain, and serve 
with French Dressing. 

By the use of the fork the slices of cucumber have a 
cut edge which is very attractive. 

FBENCH DBESSKSTG FOB CUCUMBEBS. 

i teaspoon salt 3 tablespoons vinegar 

J teaspoon pepper 3 tablespoons olive oil 

Mix ingredients in order given, and stir until weU 
blended. 

BOAST LEG OF VEAL. 

Order a leg of veal boned at market. Wipe meat, 
sprinkle with salt, stuff, and sew in shape. Make in- 
cisions with a sharp pointed knife, and insert strips of 
fat salt pork. Place on rack in dripping pan, sprinkle 
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wiih salt^ dredge meat and bottom of pan with flonr^ and 
bake three or four hours in a moderate oyen. Baste every 
fifteen minutes with one-half cup butter melted in one 
cup boiling water until used^ then baste with fat in pan. 
Bemove pork during the last half hour of the cooking. 
Veal should be thoroughly cooked. Serve with Brown 
Gravy. (See p. 4, Family Dinners, Menu No. I.) 

AUSTEIAN POTATOES. 

Wash, pare and cut potatoes in one-eighth inch slices; 
there should be three cups. Covei: with cold water and) 
let stand fifteen minutes, drain, and cook in boiling 
salted water two minutes. Drain again, spread in a but- 
tered dripping pan and bake until potatoes are soft, bast- 
ing twice with one-third cup melted butter, to which has 
been added one tablespoon lemon juice, one-half teaspoon 
salt, and one-eighth teaspoon paprika. 

BOILED BEETS. 

Wash six beets, and cook in boiling salted water until 
soft. Drain, cover with cold water, remove skins, and 
cut in thin slices. Season with two vtablespoons butter 
and sprinkle sparingly with salt. 

STUFFED TOMATOES. 

Wipe and remove thin slices from stem ends of six ripe 
tomatoes. Scoop out most of the pulp, using a small 
spoon. Sprinkle inside of cases thus formed with salt, 
invert, and let stand thirty minutes. Cook two-thirds 
cup macaroni, broken in one-third inch pieces, in boiling 
salted water until soft. Add one-half cup grated cheese, 
and one-half the tomato pulp. Season highly with salt 
and paprika. 
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Fill tomato cases mth mixture^ sprinkle tops with but- 
tered bread crumbsj, and bake fifteen minutes in a hot 
oven. 

' GEOBGIANA PUDDING. 

} cup butter } cup milk 

1 cup sugar 1} cups flour 

2 eggs 3 teaspoons baking powder 

m 

Cream the butter^ and add sugar^ gradually^ continu- 
ing the beating; then add eggs well beaten. Mix and 
sift flour and baking powder^ and add to flrst mixture^ 
alternately with milk. Bake in buttered muffin pans and 
serve with 

PBUIT SAUCE. 

i 

\ 

i cup butter White 1 egg 

1 cup powdered sugar '1 cup strawberries 

Cream the butter, and add sugar, gradually, continu- 
ing the beating; then add white of egg beaten until stiflE 
and berries thoroughly mashed, using a silver fork. If 
sauce separates during the making, put over hot water 
and beat until smooth. 
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MENU NO. XIL 

A dinner lubricates husinees, — ^Lobd Stowbll. 

Cbeai£ of Celery Soup. Bbowned Cbaokbbs. 

Bbaised Fowl^ Ghsstnut Stuffino. 

Hashed Potatoes. Brussels Sprouts with Celery. 

Farina Cups with Currant Jelly. 
Leicon Cream Sherbet. Brandy Snaps. 

Stuffed Baisins. 
Caf£ Nont. 
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CSEAM OP CELERY SOUP. 

5 stalks cdeTj 3 tablespoons floor 

4 cups milk Salt 

2 siloes onion Pepper 

3 tablespoons butter i cup cream 

Chop celery and pound in a mortar. Cook in double 
boiler with onion and milk thirty minutes. Melt the 
butter^ add flour and cook one minute^ then pour on 
gradually the hot milk^ stirring constantly. Season 
with salt and pepper^ add cream^ strain into tureen and 
serve at once. 

BEOWNED CRACKESS. 

Split common crackers^ arrange in dripping pan and 
let stand in a slow oven until crisp and delicately 
browned. 

BRAISED FOWL. 

Dress, clean, stuff and truss a fowl. Try out a one 
and one-half inch cube of fat salt pork, and remove 
scraps. Saut£ fowl in pork fat, until entire surface is 
well browned, turning frequently. Remove to a trivet 
in a deep pan and pour over fat remaining in pan cooked^ 
three minutes, with one small sliced onion, four slices 
carrot, two sprigs parsley and one-half bay leaf. Add 
two cups boiling water, cover, and bake in a slow oven 
until tender, basting every twenty minutes. Serve 
with a sauce made by straining the stock remaining in 
pan, removing fat, and thickening with two tablespoons 
flour diluted with cold water to form a thin, smooth 
paste. 
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CHESTNUT STUFFING. 

1 quart French chestnuts 1| teaspoons salt 
i cup butter i teaspoon pepper 

Milk or cream 

Shell chestnuts and cook in boiling salted water 
until soft. Drain^ and force through a potato ricer. 
Add seasonings and moisten^ if necessary, with milk or 
cream. 

MASHED POTATOES. 
(See p. 4A, under Family Dinners, Menu No.X.) 

BBUSSELS SPBOUTS WITH CELEBY. 

Bemove wilted leaves from one quart Brussels sprouts 
and soak in cold water fifteen minutes. Cook in boil- 
ing salted water twenty minutes, or until easily pierced 
with a skewer; then drain. Wash celery and cut in 
small pieces; there should be one and one-half cups. 
Melt three tablespoons butter, add celery and cook two 
minutes, then add three tablespoons flour and pour on 
gradually one and one-half cups scalded milk. Add 
sprouts, season with salt and pepper, and serve as soon 
as sprouts are reheated. 

FAEINA CTJPS WITH CUBBANT JELLY. 

i cup farina 1 teaspoon salt 

If cups milk 1 egg yolk 

Mix farina with one-third cup milk and add, gradu- 
ally, remaining milk, which has reached the scalding 
point in top of double boiler. Add salt and cook over 
hot water thirty minutes. Add yolk of egg, slightly 
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beaten and spread on a plate to cool. Shape in baUs^ 
then shape balls in cups. Dip in crumbs^ egg and 
crumbs^ and fry in deep fat. Drain and serve with cabea 
of currant jelly in cups. 

LEMON GBEAM SHEBBET. 

2 cups milk 1} cups sugar 

1 pint cream Juice 3 lemons 

Mix fruit juice and sugar and add milk and cream. 
Freeze^ using three parts finely crushed ice to one part 
rock salt. These proportions insure a smooth fine« 
grained mixture. 

BRANDY SNAPS. 

i cup of molasses i cup flour 

i cup butter } cup sugar 

1} tablespoons ginger 

Heat molasses to boiling pointy add butter, and, when 
melted, add flour mixed with sugar and ginger. Drop 
from tip of spoon in small portions on a buttered sheet, 
three inches apart. Bake . in moderate oven ; cool 
slightly, remove from pan, using a sharp knife, and 
roll over handle of wooden spoon. 

STUFFED RAISINS. 

Cut selected raisins nearly in halves lengthwise. 
Remove seeds, and fiU cavities thus made with nut 
meats, broken in pieces, using almonds, English wal- 
nut meats,, or pecans. Press into original shapes and 
roll in powdered sugar. Arrange in a bonbon dish, cov- 
ered with a doiley. 
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MENU NO. XIII. 



'^Courage, cheerfulness and a desire to worh, depend, 
mostly, on good nutrition/' 



Soft Shell Cbabs> Sauce Tabtabb. 

Flanked Club Steak. 
Duchess Potatoes. Fried Tomatoes au Pabkesak. 

AsPABAQus Salad. 
Gold Chocolate Bbbad FuDimrG. 
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SOFT SHELL CRABS. 

Clean crabs^ sprinkle with salt^ dip in egg and crumbs 
and fry in deep f at^ turning often while frying. Serre 
with Sauce Tartare. (See p. 17^ under Family Dinners^ 
Menn No. IV.) 

PLANKED CLUB STEAK. 

Wash one-half cup butter^ and add one-half table- 
spoon^ each^ red pepper, green pepper and parsley, finely 
chopped, one-fourth tablespoon onion, finely chopped, one 
clove of garlic finely chopped and one-half tablespoon 
lemon juice. Spread one-third of the mixture on the 
centre of a plank and arrange a border of Dudiess Po- 
tatoes dose to edge of plank, using a pastry bag and 
tube. Pan broil a Porterhouse Steak, cut one and one- 
half inches thick, four minutes, and remove to plank. 
Spread with remaining butter, and put in a hot oven 
to finish the cooking. Oaxnish with three large mush- 
room caps sauted in butter. 

DUCHESS POTATOES. 

To three cups hot riced potatoes, add three tablespoons 
butter, one teaspoon salt, and the yolks of three eggs 
slightly beaten. 

FBIED TOMATOES AU PABMESAN. 

Select medium-sized tomatoes and cut in slices cross- 
wise, sprinkle with salt and pepper, dredge with fiour and 
8aut6 in butter. Arrange each slice on a round of toasted 
bread, sprinkle with grated cheese, and pile whipped 
cream on top. 
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ASPARAGUS SALAD. 

Arrange cold boiled asparagas in neetB of lettuce leaves 
and serve with 

CALIFORNIA BOILED DRESSING. 

Tolks 4 eggs 1 tablespoon lemon jnice 

8 tablespoons olive oil 2 teaspoons powdered sugar 

4 tablespoons vinegar 1 teaspoon salt 

1 pint heavy cream 

Beat yolks of eggs, and add, gradiially, four table- 
spoons olive oil; then add vinegar and lemon juice. 
Cook over hot water until mixture thickens and cool; 
then add, gradually, remaining oil^ sugar and salt. Just 
before serving, add cream beaten until stiff. 

COLD CHOCOLATE BREAD PUDDING. 

1 cup 80(ft stale bread 2 cups milk 
crumbs Yolks 3 eggs 

1^ squares chocolate S tablespoons butter 

1 cup sugar i teaspoon salt 

i teaspoon vanilla 

Add bread, chocolate and sugar to cold milk, reserv- 
ing <me-half cup. Put in double boiler and let cook un- 
til a smooth paste is formed. Beat yolks of eggs until 
light, add reserved milk, butter and salt and stir into 
hot mixture. Cook imtil mixture thickens, then add 
vanilla. Turn into a buttered pudding dish and bake in 
a moderate oven twenty minutes. Cool slightly, cover 
with meringue and bake in a moderate oven eight min- 
utes. Serve very cold. 
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MEEINGUB. 

Beat the whites of three eggs imtil stiff and add, grad- 
ually, one-fourth cup powdered sugar, continuing the 
beating; then cut and fold in one-fourth cup powdered 
sugar and add one-half teaspoon vanilla. 



i 
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MENTJ NO. XIV. 

I 

Hunger is the best seasoning for meat, and thirst for 
drink. — Cicebo. 

Gbeam of Tomato Soup. CBotroNS. 

Baiosd Blue Fish^ Egg Saucb^ 

Baltimore Belish. 

Potato Souffle. Shelled Beans. 

HoNEYOOMB Pudding^ Creamy Sauob. 

Caf^ Noir. 
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CREAM OP TOMATO SOUP. 

i can tomatoes i onion 

1 teaspoon sugar 2 tablespoons flonr 

i teaspoon soda 1^ teaspoons salt 

1 quart milk i teaspoon pepper 

2 tablespoons butter 

Scald milk with onion^ remove onion^ and thicken 
milk with flour diluted with cold water until thin 
enough to pour, being careful that the mixture is free 
from lumps; cook twenty minutes in double boiler, stir- 
ring constantly at first. Cook tomatoes with sugar fif- 
teen minutes, add soda, and rub through a sieve ; com- 
bine mixtures, and strain into tureen, over butter, salt 
and pepper. 

BAKED BLUE FISH. 

Wipe, clean and split fish. Sprinkle with salt and 
pepper, put in dripping pan, and add one-third cup 
butter melted in three-fourths cup of boiling water. 
Bake in a hot oven, basting every five minutes with 
liquor in pan. Serve with Egg Sauce. 

EGG SAUCE. 

i cup butter Liquor remaining in pan 

3 tablespoons flour i teaspoon salt 

1 cup boiling water -J teaspoon pepper 

2 hard boiled eggs, cut in thin slices 
i teaspoon Anchovy essence 

Melt the butter, add the flour, and pour on, gradually, 
while stirring constantly, water and liquor remaining 
in pan. Bring to boiling point, add seasonings and hard 
boiled eggs. 
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BALTIMOEB EELISH, 
2 cups finely shredded 1} teaspoons celery salt 

« 

cabbage 2 tablespoons sugar 

1 red pepper^ finely i teaspoon salt 
chopped i teaspoon mnstard 

i cup vinegar 

Mix celery salt^ sugar^ salt and mustard, and pour 
on slowly the vinegar. Add pepper to cabbage and then 
add first mixture. 

POTATO SOTJFFLfl. 

2 cups mashed potatoes 1 cup milk 

2 tablespoons melted butter Salt 

3 eggs Pepper 

Cayenne 

Beat the mashed potatoes until very light, add the 
butter, eggs well beaten, milk, salt, pepper and cayenne. 
Turn into a buttered baking dish and bake in a moderate 
oven until firm. 

SHELLED BEANS. 

Pick over and wash one quart shell beans, and cook 
one hour or until soft in a small quantity of boiling 
water, adding one and one-half teaspoons salt, after the 
first half hour of the cooking. Do not cover the vessel 
during the cooking. Allow water to become nearly 
evaporated. Season with two tablespoons melted but- 
ter and salt to taste. 

HONEYCOMB PXJDDING. 

1 cup sugar i cup butter 

1 cup fiour 'I cup milk (lukewarm) 

1 cup molasses i teaspoon soda 

4 eggs 
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Mix siigar^ flour and molasses. Melt butter in milk 
and add soda. Combine mixtures and beat thoroughly, 
then add eggs well beaten. Turn into buttered baking 
dish and bake in a moderate oven. Serve with Creamy 
Sauce. 

CREAMY SAUCE, 

White 1 egg f cup sugar 

Tolk 1 egg f cup heavy cream 

2 tablespoons Sherry wine 

Seat white of egg until stiff and add sugar, gradually, 
while beating constantly; then add yolk of egg, beaten 
until thick and lemon colored, cream beaten until stiff, 
and wine. 
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MENU NO. XV. 

Wherever the dinner is ill got up there is poverty or 
there is a/varice or there is stupidity; in short, the family 
is somehow grossly wrong. — ^Db. Johnson. 

Huntington Soup, 

Bboiled Beef Steak with Clam Blanket. 

EscALLOPED Cabbage. 

Potato and Cheese Cboquettes. 

Fbuit Tapioca. 

CafI^ Noib. 
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HUNTINGTON SOUP. 
(See p. 39, under Family Dinners, Menu No. IX.) 

BEOILED BEEF STEAK WITH CLAM BLANKET. 

Wipe a sirloin steak cut one and one-half inches thick, 
broil five minutes and remove to hot platter. Cover with 
one pint clams, place on grate in hot oven and cook until 
clams are plump. Spread with Maltre d'Hdtel Butter. 
(See p. 19, under Family Dinners, Menu No. lY.) and 
serve immediately. 

ESCALLOPED CABBAGE. 

Bemove outside leaves from a firm cabbage, cot In 
quarters and remove tough stalk. Soak in cold water, 
and cook until soft in a large imcovered kettle of boil- 
ing salted water, to which is added one-fourth teaspoon 
soda. Cut one-half cabbage in pieces, put in buttered 
baking dish, sprinkle with salt and pepper and pour over 
one cup white sauce. Cover with one-half cup buttered 
cracker crumbs, and bake until crumbs are brown. 

WHITE SAUCE. 

Melt two tablespoons butter, and add two tablespoons 
flour mixed with one-half teaspoon salt and a few grains 
pepper; then pour on gradually, while stirring con- 
stantly one cup milk. 

POTATO AND CHEESE CROQUETTES. 

To two cups hot riced potatoes add one cup grated 
mild cheese, one-half teaspoon salt, few grains cayenne, 
few drops onion juice, two tablespoons heavy cream, and 
yolk and white of one egg beaten separately. 



I ■ 
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Beat mixture until lights shape into pyramids or cones^ 
roll in crumbs^ egg and crumbs^ fry in deep f at^ and 
drain on brown paper. 

PBUIT TAPIOCA, 

i cup pearl tapioca i cup Sherry wine 

2^ cups cold water i cup shredded almonds 

1-inch piece stick cinnamon i cup raisins^ seeded and 
f teaspoon salt cut in small pieces 

1 tmnbler currant jelly i cup citron finely cut 

Sugar 

Soak tapioca in cold water over-night. Add cinnamon 
and salt^ and cook in double boiler until transparent. 
Bemove cinnamon, add remaining ingredients and 
sweeten to taste. Mould, chill, and serve with thin 
cream. 
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MENU NO, XVI. 
**A good dinner is better than a fine coat/* 

Julienne Soup, 

Greahed Mushbooms. 

Boast Stuffed Shoulder of Mutton. 

BicED Potatoes. French String Beans. 

Celery and Cream Cheese Salad. 

Charlotte Busse. 
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JULIBNlfB SOUP. 
(See p. 30, under Family Dinners, Menu No. VIL) 

CEEAMED MUSHEOOMS. 

Wash iliree-f ourths poiind mushrooms. Bemove stems, 
scrape, break in small pieces and cover wth cold water. 
Bring sloWly to boiling point and let simmer until stock 
is reduced to three tablespoons. Peel caps and break 
in pieces. Melt four tablespoons butter, add mushroom 
caps, sprinkle with salt and pepper, dredge generously 
with flour and add three-fourths cup cream and liquor 
drained from stems. Heat to boiling point and serve 
immediately. Serve on crofttons of fried bread. 

EOAST STUFFED SHOULDEE OF MUTTON. 

Wipe a shoulder of mutton and remove blade. Stuff 
space thus made, and sew into shape. Place on rack 
in dripping pan, sprinkle with salt, and dredge meat 
and bottom of pan with flour. Bake in hot oven, allow- 
ing fifteen minutes to the pound. Baste as soon as flour 
in pan is browned, and every fifteen minutes afterwards. 
It may be necessary to put a small quantity of hot water 
in pan during cooking. 

GBIAVY. 

Eemove some of the fat from pan, leaving three 
tablespoons. Place pan on front of range, add three 
tablespoons flour and stir until well browned. The 
flour dredged and browned in pan, should give addi- 
tional color. Pour on gradually, while stirring con- 
stantly, one and one-half cups boiling water. Let boil 
three minutes, season with salt and pepper, and strain. 



Family Dinners. 67 

STUFFING. 

1 cup cracker crumbs i teaspoon pepper 

^ cup melted butter 1 tablespoon parsley, finely 

i teaspoon salt chopped 

i teaspoon, each, summer savory, thyme and marjoram 

i cup boiling water 

Mix ingredients in order given. 

mCBD POTATOES. 

Force hot boiled potatoes through a potato ricer, and 
pile lightly on a hot vegetable dish. 

FRENCH STEING BEANS. 

Eemove beans from can, put in a strainer, and pour 
over two quarts cold water. Drain, and let stand, ex- 
posed to the air, one-half hour. Heat very hot, and 
season with butter and salt. 

CELERY AND CEEAM CHEESE SALAD. 

Mix one-half cup very finely chopped celery with one 
cream cheese. Make the mixture into small balls, ar- 
range in lettuce leaves, pour on a French dressing, 
sprinkle with paprika and garnish with radishes cut in 
fancy shapes. 

CHARLOTTE RUSSE. 

li cups heavy cream | tablespoon granulated 

i cup milk gelatine 

i cup powdered sugar 3 tablespoons scalded milk 

1 tablespoon cold water Few grains salt 

f teaspoon vanilla 
Lady fingers 
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Dilute cream with milk and beat imtil stiffs then add 
sugar. Soak gelatine in cold water and dissolve in scalded 
milk. Fold gelatine carefully into cream to prevent 
mixture from lumping. Add salt and flavoring. line 
a mould with Lady Fingers^ turn in mixture and chill. 
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MENU NO. XVIL 



'Tn> diet lies the key to nine-tenths of the social and 
political problems that vex our age and time/* 



Bbowk Soup with Maoaboni Bings and Chebsb. 

Fillets ob Cod^ B£chambl Sauce. 

AusTBiAN Potatoes. 

Bbaisbd Liveb with Qbeen Stbing Beans. 

Mabshmallow Pudding. 
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BBOWN SOUP WITH MACABONI RINGS AND 

CHEESE. 

Break macaroni in one-half inch pieces ; there should 
be one-fourth cup. Cook in boiling salted water^ drain> 
and cut in one-eighth inch rings. Bring five cups brown 
soup stock (see p. 30^ under Family Dinners, Menu No. 
YU.) to boiling point. Add macaroni rings and season 
with salt. Pass grated Parmesan cheese with this soup. 

FILLETS OF COD. 

Wipe two slices of cod, each weighing three-fourths 
poimd, remove skin and bones, and cut fish in eight 
fillets. Melt one-fourth cup butter and season with salt, 
cayenne and onion juice. Dip each fillet, separately in 
butter, roll and fasten with a small wooden skewer. Put 
in a shallow pan, dredge with flour, and bake fifteen 
minutes in a hot oven. Bemove skewer, and arrange 
fish on serving dish. Pour over one and one-half cups 
Bechamel Sauce, and garnish with hard boiled eggs, 
cut in fancy shapes, slices of lemon, and parsley. 

BfiCHAMEL SAUCE. 

4 tablespoons butter 6 peppercorns 

2 slices onion 6 tablespoons flour 

2 slices carrot 1^ cups white stock 

Bit of bay leaf 1 cup milk 

Sprig of parsley i teaspoon salt 

i teaspoon pepper 

Put three tablespoons butter in sauce pan with onion, 
carrot, bay leaf, parsley and peppercorns and cook two 
minutes. Pour on gradually stock and let come to boil- 
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ing point. Set on back of range and let stand twenty 
minutes. Strain, add milk, salt, pepper, and remaining 
butter, bit by bit. 

AUSTEIAN POTATOES. 
(See p. 48, under Family Dinners, Menu No. XI.) 

BBAISED LIVEE WITH GEEEN STEING BEANS. 

Bemove skin from a calf s liver and lard upper part 
with two rows lardoons of fat bacon ; or if larding needle 
is not at hand make incisions in lines, using the point 
of a sharp knife, and insert bits of bacon. Sprinkle 
entire surface with salt and celery salt, and dredge with 
flour. Put trimmings from lardoons in hot iron frying 
pan, and when tried out, add liver and cook imtil sur- 
face is well seared and browned, turning frequently. 
Put in a braising pan, add five slices carrot, one-half 
onion, two sprigs parsley, bit of bay leaf, one clove, 
twelve peppercorns, and two cups brown stock or water. 
Cover closelv and bake in a moderate oven two and one- 
fourtti hou^, basting five times during tiie baking. 
Eemove liver, strain stock and reduce to a glaze. Add 
two tablespoons white wine and pour over the liver. 
Eemove to hot serving dish and surround with Green 
String Beans. 

GEEEN STEING BEANS. 

String two quarts beans and cut into narrow strips. 
Wash and cook in boiling water to which is added one- 
third teaspoon soda. Boil in an uncovered vessel until 
soft. Drain and rinse thoroughly with cold water. 
Betum to hot kettle, add two tablespoons butter and 
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sprinkle with salt Shake kettle frequently until beans 
are reheated^ then sprinkle wth two tablespoons finely 
chopped parsley. 

MAESHMALLOW PUDDING. 

1 tablespoon granulated 1 cup sugar 
gelatine Whites 3 eggs 

1 cup boiling water 1} teaspoons vanilla 

Dissolve gelatine in boiling water. Set bowl in pan 
of ice water^ add sugar and stir constantly^ until mixture 
is cool. Add whites of eggs and vanilla and beat^ using 
a Dover Egg Beater until mixture thickens; the time 
required being about twenty minutes. Turn into a 
deep cake pan, first dipped in water, and let stand until 
thoroughly chilled. Just before serving time, remove 
from pan and cut in pieces the size and shape of marsh- 
mallows. Pile on a glass dish. Serve wiih sugar and 
cream or hot Chocolate Sauce. 

HOT CHOCOLATE SAUCE. 

1 cup sugar 1 tablespoon butter 

1 cup thin cream or milk IJ squares chocolate 

i teaspoon vanilla 

Put ingredients except vanilla in sauce pan; bring to 
boiling point and let boil seven minutes stirring con- 
stantly. Flavor and serve while hot 
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MENU NO. XVIII. 
**Half the cost of life is the price of food/' 
CmoKEN Soup. Impkrtal Crusts. 

) Shoulder of Braised Yeal. 

Parohed Bioe with Tomato Sauoe. 

Succotash. 
California Salad^ Matonnaisb Dressing. 

Strawberry Short Case. 
Caf£ Noir. 
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CHICKEN SOUP. 

4 cups cliicken stock 1 tablespoon flour 

i cup butter i cup soft bread crumbs 

2 slices carrot Salt 

2 slices onion Pepper 

2 stalks celery 2 cupe milk 

Cook vegetables, finely cut, in three tablespoons but- 
ter, three minutes, add stock, and bread crumbs, boil ten 
minutes and strain. Add milk and thicken with remain- 
ing butter and flour, cooked together. Season with salt 
and pepper. If a richer soup is desired, use one cup, 
each, milk and cream, in place of all milk. 

IMPBEIAL CEUSTS. 

Cut stale bread in one-third slices and remove crusts. 
Cut slices in one-third inch strips, put in pan, and bake 
until delicately browned. Stir occasionally, that crusts 
may be browned evenly. 

BRAISED SHOULDER OP VEAL. 

Bone, stuff, and sew in shape flve pounds shoulder of 
veal. Try out two slices fat salt pork, and remove scraps. 
Sprinkle veal with salt and pepper, dredge with flour, 
and brown entire surface in pork fat. Place on trivet in 
a deep earthen pudding dish and add one-fourth cup, 
each, carrot, turnip and onion, cut in dice, twelve pepper- 
corns, one sprig thyme, two sprigs marjoram, and three 
cups boiling water. Cover closely and cook four hours 
in a very slow oven, basting every half hour, and turn- 
ing after the second hour. Serve with a brown sauce 
made from liquor remaining in pan. 
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PABCHED EICE WITH TOMATO SAUCE. 

Pick over three-fourths cup rice and add slowly to 
two quarts boiling water, to which is added one table- 
spoon salt. Let boil twenty-five minutes, or until kernels 
are soft. Drain, and pour over one quart hot water; re- 
turn to kettle in which it was cooked, and let stand until 
cool and dry, when kernels will be distinct. Heat an iron 
frying pan very hot, add two tablespoons butter, and 
when melted, add rice, and cook until rice is slightly 
browned, stirring lightly with a fork. Put in hot serv- 
ing dish, pour over one cup hot tomato sauce and sprinkle 
with one-half cup grated cheese, lifting rice with fork, 
that sauce and cheese may coat each kernel. 

TOMATO SAUCE. 

2 tablespoons butter 1 cup stewed and strained 

1 slice onion tomatoes 

2i tablespoons flou)r i teaspoon salt 

Few grains paprika 

Cook butter with onion until slightly browned, add 
flour, and when well browned, pour on, gradually, while 
stirring constantly, tomatoes. Bring to boiling point, 
add seasonings and strain. 

SUCCOTASH. 

1 pint shell beans 1 tablespoon butter 

1 pint green com i cup cream 

1 inch cube fat salt pork Salt 

Pepper 

Shell and pick over beans, cover with boiling water, 
add pork, and let boil until nearly soft; then add green 
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com, cut from cobs, and cook twenty minutes. When 
com is done, the water should be nearly evaporated. 
Bemove pork, and add butter, cream and seasonings. 

CALIFORNIA SALAD. 

1 cup crab meat f cup celery 

4 small tomatoes 

Bemove the meat from crabs and cut in pieces of uni- 
form size, add the celery finely cut and tomatoes cut in 
quarters. Marinate with French Dressing (see p. 6, under 
Family Dinners, Menu No. I.), serve on lettuce leaves 
and garnish with Mayonnaise Dressing. 

MAYONNAISE DBESSING. 

i teaspoon mustard Yolks 2 eggs 

i teaspoon salt f tablespoon lemon juice 

Few grains cayenne f tablespoon vinegar 

f cup olive oil 

Mix dry ingredients, add egg yolks and when well 
mixed, add oil gradually, at first drop by drop, stirring 
constantly. As mixture thickens, thin with vinegar and 
lemon juice. Add oil and vinegar or lemon juice al- 
ternately, until all is used, stirring constantly. 

STBAWBEBBY SHOBTCAKE. 

2 cups flour i cup of butter 

4 teaspoons baking powder 1 egg 
1 tablespoon sugar i cup milk 

i teaspoon salt Strawberries 

Whipped Cream 

Mix and sift flour, baking powder, sugar and salt and 
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work in butter^ using tips of fingers. Beat egg until 
very light and add milk; then combine the mixtures. 
Toss on a slightly floured board and divide in two parts. 
Pat, roU out^ and bake in a hot oven in round layer 
cake pans. Splits remove soft part^ and spread with 
butter. Sprinkle strawberries with sugar^ place on back 
of range until warmed^ crush slightly and put between 
and on top of shortcakes. Cover with whipped cream 
sweetened and flavored^ and garnish with whole berries. 
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MENU NO. XIX. 

Nothing lovelier can ie found in woman, than to study 
household good. — ^Milton. 

Bboiled Fish. Cole Slaw ik Cabbaob Shell. 

Stuffed Hearts with YEaETASLEs. 

Potatoes 1 la Qoldenbod. 

Almond Pudding. Whipped Cbeam. 

Assorted Fruit. 
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BEOILED PISH. 

Mackerel^ blnefish^ cod and haddock are split and 
broiled whole; removing head and tail, or not, as de- 
sired. Salmon, halibut and swordfish are cnt in slices 
for broiling. Smelts are broiled whole without splitting. 
Clean and wipe fish as dry as possible, sprinkle with salt 
and pepper, and place in a well greased broiler. Whole 
fish should be broiled first on flesh side, then turned and 
broiled on skin side long enough to brown and crisp 
skin. Slices of fish should be turned often during broil- 
ing. Eemove to hot serving dish, spread with softened 
butter, and garnish with parsley and lemon. 

COLE SLAW m CABBAGE SHELL. 

Eemove the outside leaves from a small, solid, white 
cabbage, and cut off stalk close to leaves. Cut out centre 
and with a sharp knife shred finely. Let stand one 
hour in cold water, drain, and wring in double cheese 
cloth. Moisten with dressing and refill cabbage shell. 
Arrange on a folded napkin and garnish with parsley. 

COLE SLAW DEESSING. 

1 teaspoon mustard Few grains cayenne 

1 teaspoon salt 1 teaspoon melted butter 

2 teaspoons fiour Yolk 1 egg 

f teaspoon sugar i cup hot vinegar 

1 cup heavy cream 

Mix ingredients in order given. Cook over hot water, 
stirring constantly until mixture thickens. Strain and 
cooL 
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STUFFED HEAETS WITH VEGETABLES. 

Clean and wash calves' hearts^ stuffy skewer into shape 
and lard upper surface. Sprinkle with salt and pepper, 
dredge with flour and saut6 in pork fat, tried out with 
one stalk celery, two sprigs parsley, four slices carrot 
cut in pieces, one slice turnip, cut in small pieces, a bit 
of bay leaf, two cloves and ten peppercorns. When 
hearts are well browned remove to deep earthen or gran- 
iteware dish, add one and one-half cups brown stock, 
cover closely, and bake in a slow oven one and one-half 
hours, basting every twenty minutes. Eemove to hot 
platter and surround with carrots and turnips cut in 
thin strips, cooked until tender in boiling, salted water, 
drained and seasoned with butter, salt and pepper. 

STUFFING. 

Boll six common crackers, and add a two-inch cube 
fat salt pork finely chopped, two stalks celery finely 
chopped, with one sprig parsley, and two teaspoons 
finely chopped onion. Season with salt and pepper. 

POTATOES A LA GOLDENBOD. 

Cut boiled potatoes in cubes; there should be two 
cups. Separate yolks from whites of four hard-boiled 
€ggs. Chop the whites and force the yolks through a 
potato ricer or strainer. Add potato cubes and chopped 
whites to one and one-half cups white sauqe, turn into 
a hot serving dish. Sprinkle with yolks and garnish 
with parsley. 

WHITE SAUCE. 

3 tablespoons butter 2 slices onion 

3 tablespoons fiour i teaspoon salt 

1^ cups milk Few grains paprika ' 
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Melt butter^ add flonr^ and pour on gradually^ while 
stirring constantly, the milk which has been scalded with 
the onion, then the onion removed. When boiling point 
is reached, add seasonings and beat until smooth and 
glossy. 

ALMOND PUDDING. 

4 tablespoons butter 1} cups flour 

i cup sugar ^ teaspoon soda 

-I cup molasses ^ teaspoon cinnamon 

2 eggs } cup almonds blanched 

i cup milk and roasted 

i teaspoon salt 

Cream butter, add sugar gradually, molasses, and 
eggs well beaten. Mix and sift dry ingredients and add 
alternately with milk to first mixture ; then add almonds 
finely chopped. Turn into buttered mould and steam 
two and one-half hours, never allowing water to go be- 
low the boiling point. Serve with Whipped Cream. 

WHIPPED CEEAM. 

f cup thick cream i cup powdered sugar 

^ cup milk ^ teaspoon vanilla 

Mix cream and milk and beat until stiff, using egg 
beater; then add sugar and vanilla. 
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MENU NO. XX. 
**Th$ fate of nations depends on how they are fed/* 

Clam Bouillon. 

Boiled Leo of Mutton^ Gapeb Sauce. 

Mashed Potatoes. Cabbots 1 la Foulettb. 

Salad Chiffonade. 
Chocolate Souffle. Vanilla Hard Sauce. 
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CLAM BOUILLON. 

4 quarts clams Salt 

2i cups cold water Pepper 

Buy clams in shells. Wash and scrab, using a 
brushy changing fhe water several times. Put in kettle, 
add water, cover tightly, bring gradually to boiling 
point, and steam until shells are opened. Strain liquor 
through cheese cloth, season and serve in bouillon cups. 

BOILED LEG OP MUTTON. 

Wipe meat, place in a kettle, cover with boiling water, 
bring quickly to boiling point, and let boil five minutes. 
Bemove scum, set on back of range and let simmer 
until meat is tender. When half done, add one table- 
spoon salt, twelve peppercorns, bit of bay leaf, sprig 
of parsley, stalk of celery, one-half onion, and two slices 
each, carrot and turnip. Bemove to hot platter and gar- 
nish bone with paper frill or slices of cooked vegetables 
cut in fancy shapes. 

Serve witii Gaper Sauce I. or IL 

CAPEE SAUCE L 

) cup butter 1^ cups mutton stock 

3 tablespoons flour ^ cup capers 

Yolk 1 egg 

Put one-half butter in sauce pan, and, when melted, 
add flour, and pour on gradually mutton stock freed 
from all fat. Add capers, egg yolk slightly beaten and 
remaining butter, bit by bit. 
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CAPEB SAUCE 11. 

1 cup butter 1 tablespoon parsley finely 

i cup capers chopped 

i teaspoon salt Few grains pepper 

Melt butter, and heat very hot without reaching the 
boiling point. Add capers, parsley and seasonings. 

MASHED POTATOES. 
(See p. 44, under Family Dinners, Menu No. X.) 

CAEBOTS A LA POXTLETTE. 

Wash and -scrape carrots and cut in small cubes; 
there should be two cups. Cover with boiling water and 
let stand five minutes. Drain and cook until soft in a 
small quantity of boiling salted water to which is added 
one-half tablespoon butter; again drain. Melt three table- 
spoons butter, add three tablespoons flour and pour on 
gradually, while stirring constantly, one cup white 
stock and one-half cup cream. Add carrots, and one- 
half teaspoon lemon juice, and season with salt and pep- 
per. As soon as thoroughly heated, add yolks two eggs 
slightly beaten. 

SALAD CHIFFONADE. 

Wash one head, each, lettuce and romaine; then 
drain. Wash and scrape celery and cut in small pieces ; 
there should be one-half cup. Boil two green peppers, 
remove seeds, cool and shred. Peel four tomatoes and 
cut in quarters. Eemove pulp from one grape fruit. 
Arrange lettuce and romaine in salad dish. Arrange 
peppers in two sections opposite each other; fill remain- 
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ing sections with tomatoes. Put celery in centre and 
cover with grape fruit pulp. Pour over French Dress- 
ing. (See p. 6, under Family Dinners, Menu No. I.) 

CHOCOLATE SOUFFLfi. 

2 tablespoons butter i cup powdered sugar 

2 tablespoons flour (scant) 

f cup milk i teaspoon salt 

1^ squares chocolate Yolks 3 eggs 

2 tablespoons hot water Whites 4 eggs 

i teaspoon vanilla 

Melt butter, add flour and pour on milk, gradually, 
while stirring constantly. Bring to boiling point, and 
add chocolate melted and mixed with sugar and water, 
to form a smooth paste. Beat yolks of eggs until thick 
and lemon colored, and add to first mixture ; then add 
salt and cool. Cut and fold in whites of eggs beaten 
tmtil stiflE and dry and add flavoring. Turn into a but- 
tered baking dish, and bake in a moderate oven from 
thirty to thirty-five minutes. Serve immediately with 
Creamy Sauce. This mixture may be baked in individual 
cases and served with vanilla ice cream. 

CEEAMY SAUCE. 

I cup butter J teaspoon lemon extract 

li cups powdered sugar 1 teaspoon vanilla 

Cream the butter; add sugar gradually, beating con- 
stantly; then add flavoring. ' 

By thoroughly beating, this sauce may be made the 
consiBtency of whipped cream. 
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MEITU NO. XXL 

^'Bad cooking diminishes happiness and shortens life/' 

Boiled Haddock with Hot Sauoe Tabtabe. 

Feenoh Feied Potatoes. 

Devilled Ghioeen Fbioassb. 

Chestnut Balls. 

Abtichokes with Hollandaise Sauoe. 

Dressed Lettuce. 

Cebak Cheese. Bab-le-duo Cubbants. Wafebs. 

CusTABD Pudding. 
Caf£ Noib. 
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BOILED HADDOCK. 

Clean a fish^ leaving on head and tail. Arrange in 
circular form in a round tin^ and tie in cheese cloth. 
Boil in Court Bouillon to cover, allowing thirty minutes 
for a fish weighing four pounds. Bemove to hot serving 
dish, and garnish with parsley. 

Serve hot with Hot Sauce Tartare. 

COUET BOUILLON. 

} cup, each, carrot, onion 6 peppercorns 

and celery, cut in small 2 cloves 

pieces i bay leaf 

2 sprigs parsley 1 tablespoon salt 

2 tablespoons butter 2 tablespoons vinegar 

2 quarts water 

Cook carrot, onion, celery and parsley with butter 
three minutes, add remaining ingredients and bring to 
boiling point. To be used for stock in which to boil 
fish. 

HOT TABTAEE SAUCE. 

1 tablespoon butter | tablespoon, each, capers, 

1 tablespoon flour olives, pickles and pars- 

} teaspoon salt ley, finely chopped 

} cup milk 1 teaspoon lemon juice 

i cup Mayonnaise Dressing 

Melt butter, add flour, and pour on, gradually, while 
stirring constantly, the milk. Add capers, olives, pickles, 
parsley and lemon juice, and lastly Mayonnaise Dress- 
ing. Heat very hot, but do not allow mixture to reach 
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the boiling point. This sauce may be served with any 
boiled or fried fish. 



FEENCH FEIED POTATOES. 

Select small potatoes of uniform size. Wash^ pare and 
cut in halves lengthwise. Gut halves in four pieces^ 
lengthwise, and let stand in cold water one hour. Drain 
and dry between towels, then fry in deep fat from eight 
to ten nunutes. Drain on brown paper^ and sprinkle 
with salt. 

DEVILLED CHICKEN FEICASSE. 

Dress, clean, and cut a chicken or young fowl in pieces 
for serving. Put in a kettle, cover with boiling water, 
and let cook slowly until tender. When chicken is about 
half done, add two slices carrot, two slices onion, one 
stalk celery, sprig of parsley, bit of bay leaf, twelve pep- 
percorns, and one-half tablespoon salt. Eemove chicken, 
strain liquor (there should be two cups) and cool quickly, 
that fat may be removed and stock used for sauce. 

Melt four tablespoons butter, and cook until well 
browned, add six tablespoons flour and continue the 
browning, then pour on, gradually, while stirring con- 
stantly, the chicken stock. Mix one and one-half table- 
spoons mustard, one-half teaspoon salt, one-eighth tea- 
spoon pepper, few grains cayenne, grated rind of one-half 
lemon, one teaspoon lemon juice, one teaspoon vinegar 
and three teaspoons Worcestershire Sauce. Add mixture 
to sauce. Dip each piece of chicken separately in sauce 
and then in crumbs, seasoned with salt. Arrange in 
dripping pan, and bake in a hot oven until well browned, 
basting once with one-fourth cup melted butter. Eemove 
to hot serving dish, and pour around remaining sauce. 
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CHESTNUT BALLS. 

2 cups hot need chestnuts 1 egg 

3 tablespoons butter 2 tablespoons cream or 
i teaspoon salt Sherry wine 

Few grains pepper 

Shell chestnuts^ cook until soft in boiling salted water, 
and force through a potato ricer; there should be two 
cups. Add butter, salt, pepper, eggs slightly beaten and 
cream. Shape into balls the size of chestnuts, roll in 
flour, fry in deep fat, and drain on brown paper. 

To Shell Chestnuts. 

Gut a one-half inch gash on fiat sides, and put in an 
omelet pan, with one-half teaspoon butter to each cup 
chestnuts. Shake over range imtil butter is melted. 
Put in oven and let stand five minutes. Bemove from 
oven and with a small knife, take off shells. Shelling 
and blanching is accomplished at the same time, as skins 
adhere to shells. 

AETICHOKES WITH HOLLANDAISE SAtTCE. 

Trim artichokes and cut off ends of leaves. Soak in 
cold salted water forty minutes. Drain and cook in boil- 
ing salted water to which has been added the juice of one 
lemon, and one-fourth teaspoon soda. Boil until ten- 
der, which may be determined by the leaves coming off 
readily. Drain, remove soft part found in centre, re- 
heat in boiling water, drain and serve on a napkin. 
Serve with HoUandaise Sauce passed in a sauce boat. 

HOLLANDAISE SAUCE. 

} cup butter } teaspoon salt 

Tolks 3 eggs Few grains cayenne 

1 tablespoon lemon juice i cup boiling water 
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Wash butter and divide into three pieces. Put one 
piece in sauce pan with lemon juice and seasonings. 
Place sauce pan in large one containing boiling water 
and stir constantly until butter is melted. Add second 
piece of butter^ and^ as mixture thickens^ third piece. 
Add water and cook one minute, stirring constantly. 

DRESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No. III.) 

CUSTABD PUDDING. 

18 lady fingers Yolks 4 eggs 

Apricot marmalade i cup sugar 

2 cups milk -I teaspoon salt 

f teaspoon vanilla 

Spread lady fingers with jam, slightly heated, and 
arrange in sUghtly buttered baking dish. Make a cus- 
tard of remaining ingredients and pour over cake. Let 
stand one hour, then reheat in oven. Cover with 
meringue and return to oven to brown. 

MEEINGUE. 

Beat whites of three eggs until stiff, and add, gradu- 
ally, while beating vigorously, four tablespoons powdered 
sugar and one-third teaspoon vanilla ; then cut and fold 
in three and one-half tablespoons powdered sugar. 
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MENU NO. XXII. 



''Preserve and treat food as you would your tody, re- 
membering that in time food wUl he your body/' 



Oysteb Soup. 

Bbeaded Lamb Fillets. 

Mashed Potatobs. Fbibd CuomcBBSs. 

Feaoh Cabikbt Pudding. 

Cbaokbbs. Chbbbb. 

Cab£ Noib. 
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OYSTEE SOUP. 

1 quart oysters Bit of bay leaf 

2 cups white stock 2 tablespoons butter 

1 cup stale bread crumbs 1 tablespoon flour 

-I onion sliced 3^ cups scalded milk 

3 stalks celery i cup cream 

2 sprigs parsley 1 egg yolk 
1 blade mace Salt 

Cayenne 

Clean and remove all particles of shell from oysters, 
reserving liquor, and setting aside soft portions. Cook 
chicken stock, bread crumbs, reserved liquor, tough part 
of oysters, onion, celery, parsley, mace, and bay leaf, 
twenty minutes. Bub through a sieve, bring to boiling 
point, add butter and flour cooked together, milk, soft 
part of oysters^ cream mixed with yolk of egg and sea- 
sonings. When very hot serve at once. 

BEEADED LAMB FILLETS. 

« 

Prepare lamb same as for Sauted Fillets of Lamb. 
(See p. 13, under Family Dinners, Menu N"o. III.) Dip 
in crumbs, eggs, and crumbs, fry in deep fat, and drain 
on brown paper. To offer variety these fillets may be 
shaped like chops, and, after frying, insert an inch and 
one-half piece of macaroni in each fillet to represent the 
bones. Serve with Tomato Sauce or Fried Cucumbers. 

MASHED POTATOES. 
(See p. 44, under Family Dinners, Menu No. X.) 

FEIED CUCUMBEES. 

Eemove thick slices from ends and cut off thick par- 
ings from two cucumbers. Cut in one-half inch slices. 
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To two cnps water, add one teaspoon salt, one-eighth tea-, 
spoon pepper and two tablespoons vinegar. Add sliced 
cncnmbers and let stand one hour. Drain, dry between 
towels, fry in deep fat, and drain on brown paper. 

PEACH CABINET PUDDING. 

1 can peaches Yolks 3 eggs 
i cup powdered sugar J cup sugar 

2 tablespoons Sherry wine i teaspoon salt 

1 tablespoon brandy 1| tablespoons granulated 

2 tablespoons cold water gelatine 

2 cups milk Whites 3 eggs 

Drain peaches, cut in quarters, sprinkle with pow- 
dered sugar, and pour over sherry and brandy. Make a 
custard of milk, egg yolks, sugar and salt, and just be- 
fore removing from fire add gelatine soaked in cold 
water. Strain and when slightly cooled add liquor 
drained' from peaches. Stir until mixture begins to 
thicken, then add whites of eggs beaten stiflE. Line a 
mould with peaches, pour in custard and chill. 



• \ 
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MENU NO. XXIII. 
''A good dinner is brother to the good poem." 

Appledobb Bean Soxtp. 

Calf's Head. Bioed Potatoes. 

Based Maoaroki with Cheese. 

Pabsnips with Drawn Butter Sauoe. 

Apple BuHPLiNas. Peaoh Brandy Sauce. 

Assorted. Nuts. 
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APPLEDOBB BEAN SOUP. 

1 cup dried lima beans If cups milk 

3 pints cold water 4 tablespoons butter 

4 slices onion 1^ tablespoons flour 
8 slices carrot 3 teaspoons salt 

3 tablespoons tomato catsup 

Soak beans^ over-night, in cold water to cover; in 
the morning drain and add cold water. Bring to boiling 
point and let boil until soft; then rub through a sieve. 
Cut vegetables in small pieces, and cook five minutes in 
one-half the butter, remove vegetables, add flour and 
salt and stir into boiling soup. Add milk, and catsup, 
reheat, strain and add remaining butter in small pieces. 

CALFS HEAD. 

Soak head in cold water to cover one-half hour and 
scrub with brush. Put in boiling water and boil five 
minutes, drain, remove any hairs that may remain, and 
cook two or three hours in boiling water to nearly cover 
to which is added two onions, one-haU carrot, two 
stalks celery, two sprigs of parsley, twelve peppercorns, 
one sprig each of thyme, summer savory and marjoram, 
three-fourths tablespoon salt, and juice of one lemon. 
Bemove head and cut the meat into pieces one and one- 
half inches square. Make a sauce with three tablespoons 
butter, four tablespoons flour, and one cup liquor in 
which head has been cooked. Season highly with salt 
and cayenne, add one-half cup Sauteme wine, four and 
one-half teaspoons vinegar, one-fourth cup cream and 
two egg yolks. Add the calf s head meat, and when 
very hot turn on a hot platter, garnish with crofltons of 
fried bread and slices of lemon. Sprinkle top with 
parsley and serve very hot. 
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BAKED MACAEONI WITH CHEESE. 

Break macaroni into one-inch pieces; there should be 
one cup. Cook in a large quantity of boiling salted 
water until soft; drain^ rinse with hot water^ put in a 
buttered baking dish^ pour over white sauce^ and 
sprinkle with grated cheese and soft bread crumbs. 
Bake until brown. 

WHITE SAUCE. 

2 tablespoons butter Pew grains pepper 

2 tablespoons flour 2 cups scalded milk 

i teaspoon salt } cup grated cheese 

Put butter in sauce pan^ and stir until melted and bub- 
bling; then add flour mixed with seasonings and stir 
until thoroughly blended. Pour on gradually while stir- 
ring constantly^ the hot milk^ then beating until smooth. 
Add cheese and pour over macaroni. 

PABSNIPS WITH DBAWN BUTTER SAUCE. 

Prepare parsnips as for Pried Parsnips (see p. 27, 
under Pamily Dinners, Menu No. VI). Cut in slices 
one-fourth inch thick and slices in strips one-fourth 
inch wide. Beheat in 

DRAWN BUTTER SAUCE. 

i cup butter IJ cups boiling water 

2^ tablespoons flour i teaspoon salt 

Pew grains paprika 

Melt one-half the butter, add flour mixed with sea- 
sonings and pour on, gradually, hot water. Bring to 
boiling point and let boil three minutes; then add re- 
maining butter in small pieces. 
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APPLE DUMPLINGS. 

Boll plain paste (see p. 105^ under New England 
Thanksgiving Dinner) very thin and cut in eight 
squares. Pare and core eight medium-sized apples and 
place an apple on the centre of each square* Fill each 
cavity with sugar and add a few grains each, cinna- 
mon and nutmeg and a bit of butter. Wet edges of 
pastry with white of egg and fold points over apple. 
Place in dripping pan and pour around one cup boiling 
water to which has been added one-half cup of sugar, 
one-fourth cup of butter and one-half teaspoon cinna- 
mon. Bake in a hot oven until apples are soft; the time 
required being about fifty minutes. A few minutes 
before removing from oven brush over tops with white 
of egg and sprinkle with sugar. Serve with 

PEACH BBANDY SAUCE. 

i cup butter i cup heavy cream, beaten 
1 cup powdered sugar stiflE 

Whites 2 eggs 1 or 2 tablespoons peach 
Few grains salt brandy 

Cream the butter, add the sugar gradually, while 
beating constantly ; then add whites of eggs beaten until 
stiflE, and salt. Put bowl containing mixture in sauce 
pan of hot water, and stir mixture constantly until 
thoroughly heated. Eemove from fire and add cream 
and peach brandy. 



98 What to Have for Dinner. 



MENU NO. XXIV. 

TF^ live not upon what we eat, but upon what we tfi- 
gest. — ^W. 0. Atwatbb. j 

Cbeah of Celery Soup. Cbo^tons. 

■ 

Bae:ed Ox Joints. Potato Croquettes. 

Lbttuoe and Cuoumber Salad. 

liEiiON Meringue Pie. 
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CBEAM OF CELEBY SOXJP. 
(See p. 51^ under Family Dinners^ Menu No. XII.) 

BAKED OX JOINTS. 

Cut two ox tails at joints and parboil five minxLtes. 
Wash thoroughly and saut^ in butter with two sliced 
onions until well browned. Add one-third cup flour, 
three cups water^ three cups canned tomatoes^ one tea- 
spoon salt, and one-fourth teaspoon pepper. Turn into 
a deep earthen pudding dish, cover, and cook in a slow 
oven three hours. Bemove ox tails, and strain sauce and 
return ox tails and sauce to oven to finish the cooking; 
then add one and one-half cups carrots, cut in strips and 
one cup turnips cut in small cubes, parboiled in boiling 
salted water five minutes. Bake until vegetables are soft. 

POTATO CBOQUETTES. 

2 cups hot riced potatoes \ teaspoon onion juice 
4 tablespoons butter Yolks of 2 eggs 

f teaspoon salt \ tablespoon finely chopped 

\ teaspoon pepper parsley 

Few grains cayenne 

Mix ingredients in order given and beat thoroughly. 
Shape, dip in crumbs, egg and crumbs again. Fry in 
deep fat, and drain on brown paper. 

LETTUCE AND CTJCUMBEB SALAD. 

Wash, drain and dry one head lettuce. Arrange in 
salad bowl as near its original shape as possible. Pare 
and slice one cucumber and place slices between lettuce 
leaves. Pour over French Dressing. 
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LEMON FILLING. 

Ijt cups Bxigar 1 lemon^ grated rind and 

3 tablespoons flonr juice 

Yolks 3 ^ggs 1 cup cold water 

Few grains salt 

Mix sugar^ flour^ lemon rind and juice and yolks of 
eggs. Add cold water and salt and cook thirty minutes 
over hot water and cool. 

MEBINGUE. 

Whites 3 eggs B tablespoons powdered 

} teaspoon vaniUa sugar 

Beat whites of eggs until stiff and add one-half the 
BUgar^ gradually^ while beating vigorously; cut and 
fold in remaining sugar and vanilla. 

LEMON MEBINGUE PIE. 

Boll plain paste to one-fourth inch in thickness. 
Cover an inverted, deep pie plate with paste, prick with 
a f ork„ and bake on a tin sheet in a moderate oven. Slip 
from plate, fill, cover top with meringue and bake eight 
minutes in a moderate oven. 



Dinners for Occasions. loi 

PAET II. 

DINITEBS FOR OCCASIONS. 



THANKSGIVING DINNEBS. 



MENIT NO. I. 

(New England.) 

Our rural ancestors, with little blest. 
Patient of labor when the end was rest. 
Indulged the day that housed their annual grain. 
With feasts and offerings and a thankful strain. 

— ^POPB. 

Oysteb Stew. Celery. Oystbb Ceaokbbs. 

Boast Stuffed Turkey, Brown Gravy. 

Cranberry Moulds. 

Oak Hill Sweet Potatoes. 

Turnips and Carrots in White Sauce. 

Boiled Onions. 

Chicken Pie. 

Mince Pie. Squash Patties. 

Fruit Pudding^ Brandy Sauce. 

Assorted Nuts. Baisins. 

CafS Noir. 
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OYSTBB STEW. 

1 quart oysters 1 blade maoe 

1 cup water i cup butter 

3 cups milk i tablespoon salt 

i teaspoon pepper 

Clean oysters by placing in a colander and pouring 
over cold water. Carefully pick over oysters, reserve 
liquor and heat to boiling point; strain through double 
cheese doth^, add oysters and cook until oysters are 
plump and edges begin to curl. Bemove oysters with 
skimmer and put in tureen with butter^ salt and pepper. 
Add oyster liquor^ strained a second time, and milk 
which has been scalded with mace, then mace re- 
moved. Serve with oyster crackers. 

BOAST TUBKET. 

Dress, clean, stuff and truss a turkey and rub over 
with salt. Place on back on rack in dripping pan and 
spread breast, legs and wings with one-fourth cup butter 
rubbed until creamy and mixed with one-fourth cup 
flour. Dredge bottom of pan with flour. Place in hot 
oven, and when surface is browned reduce heat and baste 
with fat in pan. Turn bird on breast to complete the 
roasting, and baste every flfteen minutes with one-half 
cup butter, dissolved in two cups boiling water; and after 
this is used, with fat in pan. 

STUFFING. 

3^ cups stale bread i teaspoon pepper 

1 cup boiling water 2 teaspoons poultry season- 

i cup butter ing 

1 teaspoon salt i cup flnely chopped celery 
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Four boiling water over bread and let stand fifteen 
minutes. Put in cheese cloth^ and pres^ out all water 
that is possible. Add butter^ seasonings and celeiy. 

BBOWN GRAVY. 

Pour off liquid in pan in which turkey has been 
roasted. From liquid remove four tablespoons fat; re« 
turn to roasting pan and brown with four tablespoons 
flour; pour on^ gradually^ while stirring constantly, two 
cups stock in which giblets^ neck, and tips of wings 
have been cooked. Cook five minutes, season with salt 
and pepper, and strain. 

CBANBEBRY MOXJLDS. 

1 quart cranberries 1 cup boiling water 

2 cups sugar 

Pick over and wash cranberries. Put in stew pan, 
add sugar and water, bring to boiling point and let boil 
fifteen minutes. Bub through a sieve and turn into 
small cordial glasses. Chill and remove from moulds. 

OAK HILL SWEET POTATOES. 

Select sweet potatoes of medium size. Wash, pare and 
parboil, eight minutes. Drain and place in pan in 
which turkey is roasting; bake until soft, basting with 
fat in pan when basting meat. The time required for 
baking will be about thirty-five minutes. 

TURNIPS AND CABBOTS IN WHITE SAUCE. 

Wash, pare and cut turnips in one-half inch cubes; 
there should be one and one-half cups. Wash and scrape 
carrots, and cut in one-half inch cubes; there should be 
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one cup. Cook in boiling salted water until soft Drain 
and add one cup White Sauce. 

WHITE SAUCE. 

2^ tablespoons butter 1 cup milk 

3 tablespoons flour i teaspoon salt 

i teaspoon pepper 

Melt butter, add flour, and pour on, gradually, while 
stirring constantly, hot milk. Add seasonings, bring to 
boiling point and beat until smooth and glossy. 

BOILED ONIONS. 

Bemove skins from ten medium-sized onions, cover 
with boiling water, and let boil ten minutes; drain, 
again cover with boiling salted water and cook until ten- 
der. Drain, add two tablespoons butter, and sprinkle 
with salt. 

CHICKEN PIE. 

Dress, clean and cut up two fowls in pieces foi 
serving. Put in stew pan, cover with boiling water, 
and cook until chicken is tender, adding one teaspoon 
salt, and one-eighth teaspoon pepper when chicken is 
half cooked. Eemove chicken, and strain stock. Skim 
oflE fat and reduce stock to three and one-half cups. 
Melt four tablespoons butter, add one-third cup flour, 
and pour on gradually, while stirring constantly, re- 
duced stock. Eemove larger bones from fowls and add 
meat to gravy, allowing it to stand several hours that 
chicken may absorb as much gravy as possible. Turn 
in large pudding dish, and cover with plain paste in 
which several incisions have been made that there may 
be an outlet for escape of steam and gases. Wet edge 
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of crust and put around a three-f ourtlis inch, riin^ hav- 
ing rim come close to edge. Decorate top with paste 
cut in fancy shapes. Bake in hot oven forty-five min- 
utes. 

Chicken pie may be made a day in advance and re- 
heated for serving. Many prefer a top made of puflf 
paste^ in which case it is best to bake top separately. 

PLAIN PASTE. 

i cup lard 1^ cups flour 

3 tablespoons butter i teaspoon salt 

Cold water 

Mix and sift flour and salt and work in lard^ using 
tips of fingers. Ad^ cold water to form a stifE dough. 
Turn on a slightly fioured board, knead slightly, pat 
and roll out, having dough twice as long as it is wide. 
Form butter into a pat and place on centre of lower 
half of dough. Fold upper half over lower half and 
press edges firmly together. Fold one side over enclosed 
butter, the other side under enclosed butter; and press 
edges firmly together. Turn half way round, pat, 
and roU out. Fold from ends towards centre, 
making three layers. Bepeat until paste has had four 
turns, then fold from ends to centre and double, making 
four layers when paste is ready for use. 

PUFF PASTE. 

Wash on^half pound butter. Work one tablespoon 
of it into one-half pound flour, using the tips of the 
fingers; then add cold water to form a stiff dough. 
Turn on a floured board, knead slightly, cover and let 
stand five minutes. Pat, roll out, fold in butter, folding 
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first from the ends and then from the sides^ cover and 
again let stand five minutes. Pat^ roll, and fold to make 
three layers. Boll and fold five times for patties, pie 
crust, fancy desserts, etc. Seven times for vol-au- 
vents, allowing it to stand one minute between each 
rolling and folding. 

MINCE MEAT. 

5 cups chopped cooked beef Juice 2 lemons 

2^ cups chopped beef suet Juice 2 oranges 

7^ cups chopped apples 1 tablespoon mace 

3 cups cider 2 tablespoons cinnamon 

i cup vinegar 2 tablespoons cloves 

1 cup molasses S tablespoons allspice 

5 cups sugar 2 nutmegs, grated 

f lb. citron, finely chopped 2 tablespoons lemon extract 

2i cups whole seedless 1 teaspoon almond extract 

raisins 1 cup brandy 

1^ cups raisins, finely Salt 

chopped 

Liquor in which meat was cooked 

Mix ingredients in order given, and season with salt. 
Beduce liquor in which meat was cooked to three cups. 
Add to mixture, bring to boiling point and let simmer , 
one and one-half hours. 



MINCE PIE. 

Line a perforated tin pie plate with plain paste and 
fill with mince meat. Wet edges of under crust with 
cold water, cover with upper crust of pufE paste and 
press edges together. Ornament with a rim and per- 
forate upper crust that steam may escape. 



Dinners for Occasions. 107 

SQUASH PATTIES. 

1 cup steamed and sifted 1 teaspoon nntmeg 
squash } teaspoon ginger 

1 cup sugar } teaspoon salt 

3 eggs, slightly beaten ^ teaspoon mace 
1 teaspoon cinnamon 4 tablespoons brandy 

1 cup heavy cream 

Line fluted patty pans with plain paste^ brush paste 
with white of egg^ sprinkle with stale bread crumbs and 
fill pans two-thirds full of squash mixture. Bake in 
quick oven at firsts And then decrease heat and complete 
the cooking. 

Squash patties> when eaten at their best^ should be 
freshly baked and served warm. 

FBTJIT PUDDING. 

} lb. suet i teaspoon nutmeg 

} lb. figs i teaspoon clove 

2^ cups stale bread crumbs i cup English walnut 

f cup of milk meats 

3 eggs } cup raisins^ seeded and 

1 cup brown sugar cut in pieces 

1 teaspoon salt 2 tablespoons fiour 

} teaspoon cinnamon 2| teaspoons baking powder 

Chop suet and work until creamy^ using the hand. 
Chop figs and work into the suet Soak bread crumbs 
in milk^ add eggs well beaten^ sugar^ salt and spices. 
Combine mixtures^ and add raisins mixed with nut 
meats broken in pieces and dredged with fiour mixed 
with baking powder. Turn into a buttered mould, 
cover and steam three hours. Serve with Brandy 
Sauce, 
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BRANDT SAUCE. 

IJ cnps brown sugar i cup heavy cream 

^ cup water 2 tablespoons brandy 

Yolks 2 eggs Few grains salt 

Put sugar and water in sauce pan, bring to boiling 
point, and let boil until syrup will thread. Pour syrup 
gradually on yolks of eggs beaten until thick and lemon 
colored. Beat until mixture is cool and thick, then 
add cream, beaten until stiff, brandy and salt 
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THANKSGIVING DINNEBS. 

MENU NO. II. 

''And if I send them away fasting to their own 
houses, they will faint by the way: for divers of them 
came from far" 

Clah Soup. Browned Cbaokbhs. 

Halibut Bolls, Sauce Tabtabe. Dressed Cucumbers. 

Boast Turkey with Chestnut STUiriNa. 

GiBLET Gravy. 

MaItrb d'H8tel Potatoes. 

Mashed Winter Squash. Onions in Cream. 

Cranberry Punch. 

Pear Salad. French Dressing. 

THANKSGIVINa PUDDING. Hard SaUCE. 

Vanilla Ice Cream. Hot Chocolate Sauce. 

Sponge Cake. 
Assorted Nuts. Fruit. 

CArf NoiB. 
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CLAM SOUP. 

2 quarts clams (in shell) 2 crackers rolled 

1 jt cups water Salt 

2 tablespoons butter Pepper 

1 quart scalded milk 

Wash clams thoroughly, scrubbing with a brush ; put 
into kettle, add one-fourth cup water,/ cover closely and 
let steam until shells open slightly. Bemove clams from 
shell and separate soft from hard parts. Chop hard 
parts, add clam liquor, and one cup water; bring slowly 
to boiling point and let simmer foriy-five minutes. 
Strain through double thickness of cheese cloth, add but- 
ter, soft part of clams, cracker dust and seasonings. 
Heat very hot, but do not allow mixture to reach boiling 
point. Turn into tureen and add milk. Serve im- 
mediately or soup will have a curdled appearance. 

BBOWNBD CBACKEBS. 
(See p. 51, imder Family Dinners, Menu No. XII.) 

HALIBUT BOLLS. 

Clean a slice of halibut weighing one and one-half 
pounds, remove bone and skin, and cut fish in eight 
fillets. Sprinkle with salt and pepper and dip each 
fillet, separately, in melted butter; then roll and fasten 
with skewers. Dip in egg and crumbs, fry seven min- 
utes in deep fat and drain on brown paper. Serve with 
Sauce Tartare. (See p. 17, under Family Dinners, 
Menu No. IV.) 

BOAST TUBKET. 

Dress, clean, stuff and truss a turkey. Plimge into 
boiling water and let stand five minutes; this is known 
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as plumping. Place in a steamer and let steam two 
hours.. Bemove to dripping pan and roast same as 
Eoast Turkey. (See p. 102, under New England 
Thanksgiving Dinner.) 
Serve with Giblet Gravy. 

STUFFING. 

Shell chestnuts and cook in boiling salted water until 
soft; drain and force through a potato ricer; there 
should be one and one-half cups. Add one and one- 
half cups cracker crumbs, moisten with cream and sea- 
son with salt and poultry seasoning. 

GIBLET GBAVY. 

Make Brown Gravy (see p. 103, under New England 
Thanksgiving Dinner) and add turkey giblets (heart, 
liver and gizzard) finely chopped. 

MAITEE D'HOTEL POTATOES. 

Wash and pare potatoes and cut in one-half inch cubes 
or fancy shapes; there should be two cups. Cook in 
boiling salted water until soft, drain, and add Mattre 
d'HStel Butter. 

Serve very hot. 

MAITBE lyHOTEL BUTTER. 
(See p. 19, under Family Dinners, Menu No. IV.) 

MASHED WINTER SQUASH. 

Cut squash in pieces, remove seeds and stringy por- 
tion ; put in a strainer and cook over boiling water until 
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fioft. Bemove from strainer^ scrape out cooked part 
from shelly mash^ and aeason with butter, salt and 
pepper. 

ONIONS IN CEEAM. 

Bemove skins from twelve medium-sized onions and 
cook one hour, or until soft, in boiling salted water to 
cover, changing the water after the first half hour of 
the cooking. Drain and add one tablespoon butter, one- 
half teaspoon salt and one-half cup cream. 

CBANBBBBY PUNCH. 

3 cups cranberries 2 cups boiling water 

^ cup raisins 1} cups sugar 

3 tablespoons lemon juice 

Bemove seeds from raisins, cover with boiling water 
and let cook one-half hour. Drain, reserve liquor and 
add to cranberries. Cook eight minutes and force 
through a sieve. Add sugar and lemon juice, and freeze 
to a mush, using equal parts of finely crushed ice and 
salt. 

Serve in punch glasses and garnish top of each with 
three or four cooked raisins. 

PEAE SALAD. 

Select medium-sized pears, allowing one for each per- 
son, wipe and pare. Cut in thin slices crosswise, and 
arrange in original shapes. Place on lettuce leaves and 
serve with French Dressing. (See p. 6, under Family 
Dinners, Menu No. I.) 
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THANKSGIVING PUDDING. 

3^ cups milk ^ grated nutmeg 

1^ cups rolled crackers ^ teaspoon cinnamon 

1 cup sugar 1 teaspoon salt 

i cup melted butter il cup raisins^ seeded 

5 eggs i cup citron^ finely cut 

i cup cream ^ cup currants 

Scald milk^ pour over crackers and let stand one 
hour. Add sugar, butter, eggs, well beaten, cream, 
spices, and fruits. Turn into a buttered mould, set in 
pan of hot water, and bake in a slow oven three hours, 
stirring after the first half hour of the cooking to pre- 
vent fruit from settling. Eemove from mould and 
serve with Hard Sauce. This pudding may be baked 
the day before it is needed and reheated for serving. If 
a convenient sized mould is not at hand, a deep bread 
pan will serve as a desirable substitute. 

HARD SAUCE. 

^ cup butter 3 tablespoons milk or 

1 cup powdered sugar cream 

^ teaspoon vanilla 

Cream the butter, add sugar gradually, continuing the 
beating; then milk, drop by drop. Beat until very 
light and add fiavoring. 

VANILLA ICE CEEAM, 
HOT CHOCOLATE SAUCE. 

IJ pints heavy cream 1 cup sugar 

2 cups milk 2 tablespoons vanilla 

Mix ingredients and freeze. Serve with Hot Choco- 
late Sauce. (See p. 72, under Family Dinners, Menu 
No. XVIL) 
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SPONGE CAEK 

ToUcB 6 eggi Whites 6 egg^ 

If caps powdered sugar 1 cup floor 

Jnice of } lemon 1 teaspoon baking powder 

Orated rind of } lemon ^ teaspoon salt 

Beat yolks of eggs nntil thick and lemon colored and 
add sugar gradually^ while continuing the beating; 
then add juice and rind of lemon. Beat whites of eggs 
until stiff and dry and add to fruit mixture; then cut 
and fold in flour mixed and sifted with salt and baking 
powder. Bake in an unbuttered pan in a slow oyen^ 
one hour. 
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CHBISTMAS DINNERS. 
MENU NO. I. 



*€l 



^There never was stuih a gooae" Bob said "he didn't 
believe there ever was such a goose cooJced. Its tender- 
ness and flavor, size and cheapness, were the themes of 
universal admiration. Eked out by apple sauce and 
mashed potatoes, it was a sufficient dinner for the whole 
family. * * ♦ ^'Oh, a wonderful pudding T Bob 
Cratchit said, and calmly, too, that he regarded it as the 
greatest success achieved by Mrs. Cratchit since their 
marriage. * * * Then Bob proposed "A Merry 
Christmas to us all, my dears. Ood bless usT which all 
the family re-echoed. '*Ood bless us every one," said 
Tiny Tim, the last of all. — ^From Dicebns^ Christmas 
Carol. 

Celery Consomm^. Dinner Bolls. 

Olives. Salted ALMOin)s. 

Halibut Timbales^ Shrimp Sauob. 

Boast GtoosB, • Chestnut Stuffing. 

Apples en Surprise. 

Mashed Potatoes. Creamed Cauliflower. 

Christmas Salad. 

Plum Pudding. Foamy Brandy Sauoe. 

Bonbons. 

Cream Cheese. Water Thins. 

Caf£ Noir. 
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CELERY CONSOMMfi. 

Blascli the feet of two chickens and put in a soup 
kettle with necks> gizzards^ livers and tips of wings. 
Add one pound knuckle of veal^ cut in small pieces^ four 
thin slices lean bacon and two quarts cold water. Bring 
slowly to boiling point and let simmer two hours ; then 
add one-half cup carroty cut in cubes^ one-half cup onion 
cut in slices^ one-fourth cup turnip cut in cubes^ twelve 
peppercorns^ three cloves and one tablespoon salt. Again 
bring to boiling point and let simmer four hours. 
Strain, cool, remove fat, and clear. Wash, scrape and 
cut celery in very thin slices. There should be one-half 
cup. Cook in a small quantity of stock until soft. 

Drain, and add to hot consommS. 

« 

DINNER BOLLS. 

1 cup scalded milk ^ teaspoon salt 

2 tablespoons butter f yeast cake, dissolved in' 
1 tablespoon sugar i cup lukewarm water 

Flour 

Add butter, sugar and salt to milk ; when lukewarm, 
add dissolved yeast cake and one and one-half cups flour. 
Beat thoroughly, cover and let rise xmtil light. Cut 
down and add enough flour to knead. About one and 
one-fourth cups will be required. Let rise again, toss 
on floured board, shape in small biscuits, cover with a 
cloth and pan and when well puflEed make a deep 
crease through centre of each biscuit with the handle 
of a wooden spoon. Press edges together, place closely 
in a buttered pan, cover, let rise, and bake twelve to fif- 
teen minutes in a hot oven. 
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HALIBUT TIMBALES. 

1 lb. raw halibut ^ teaspoon pepper 

1 cup soft bread crumbs Few grains cayenne 

1 cup cream Few drops onion juice 

1 teaspoon salt Whites 4 eggs 

Wipe fish and remove skin and bones; there should 
be one pound fish meat. Chop very finely, then rub 
through a puree strainer. Cook bread crumbs with 
cream, to form a smooth paste, and add gradually to 
fish, then add seasonings. Beat whites of eggs until 
stiff and dry, and cut and fold into mixture. Turn 
into slightly buttered individual moulds, set in pan of 
hot watej, cover with buttered paper, and bake until 
firm. Bemove from moulds to hot serving dish and 
pour around Shrimp Sauce. 

SHEIMP SAUCE. 

i cup butter i teaspoon pepper 

3 tablespoons flour 2 tablespoonsAnchovy.es- 

1^ cups boiling water sence 

i teaspoon salt 1 cup shrimps 

Melt one-half the butter, add flour, and pour on 
gradually, while stirring constantly, water. Bring to 
boiling point and let boil five minutes. Add seasonings, 
shrimps broken in pieces, and remaining butter, bit by 
bit 

BOAST GOOSE, CHESTNUT STUFFING. 

Singe, wash, clean, stuff and truss a young goose. 
Sprinkle with salt and pepper, and lay four strips of 
fat salt pork over breast. Put on rack in dripping pan. 
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and bake in a hot oven^ two hoars, basting eyei; fifteen 
minutes with fat in pan. Bemove pork, after one and 
one-half hours of the cooking. Bemove to hot serving 
dish and garnish with parsley and strings of holly ber- 
ries. 

CHESTNUT STUFFING. 

Cook one-half tablespoon finely chopped shallot 
with three tablespoons butter, five minutes. Add one- 
fourth pound sausage meat finely chopped, twelve fresh 
mushrooms finely chopped, and one-cup chestnut pur^e. 
Cook seven minutes, season with salt and pepper and 
add one-half tablespoon finely chopped parsley. Again 
bring to boiling point and add one-third cup soft bread 
crumbs and two dozen whole boiled French chestnuts. 
Cool before using for stuffing. 

STUFFED APPLES EN SUEPRISE. 

Pare, core, and cut eight apples in eighths. Put in 
stew pan and add one cup sweet cider, one-half cup 
maple syrup, two slices of lemon, one-fourth teaspoon 
salt, one tablespoon butter, and a few gratings nutmeg. 
Cook until apples are soft, and rub through a sieve. 
Take a thick slice from the stem end of bright red 
apples and scoop out pulp, leaving apple cups. Fill 
cups thus made with apple sauce which has been cooled. 

MASHED POTATOES. 
(See p. 44, under Family Dinners, Menu No. X.) 

CEEAMED CAULIFLOWER. 

Select a small, firm cauliflower. Bemove leaves, cut 
off stalk, and soak one hour (head down) in cold water 
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to cover. Cook (head up) twenty minutes or until soft, 
in boiling salted water. Drain, separate flowerets, and 
reheat in one and one-half cups White Sauce (see p. 14, 
under Family Dinners, Menu No. III.)> ^^^ add one- 
fourth cup grated cheese. 

I 

CHEISTMAS SALAD. 

Bemove skins from Malaga grapes, cut in halyes 
lengthwise and remove seeds. Add an equal quantity 
of English walnut meats, broken in pieces and one-half 
as much celery finely chopped. Moisten with French 
Dressing and fill small nests made of lettuce 
leaves. Trim saltines on ends so that when put 
together by fours they will make squares. Put 
four on each salad plate and tie in place with narrow 
red ribbon. Insert in each box thus made a portion 
of salad. Garnish with sprigs of holly, bright with red 
berries. 

CHEISTMAS PLUM PUDDING. 

i lb. stale bread crumbs J cup finely chopped fiigg 

1 cup scalded milk ^ cup finely cut citron 

} cup sugar i lb. suet 

C eggs J cup brandy 

1 cup raisins, seeded, cut J grated nutmeg 

in pieces and floured f teaspoon cinnamon 

} cup currants i teaspoon cloves 

J cup English walnut i teaspoon mace 

meats, finely chopped 1^ teaspoons salt 

Soak bread crumbs in milk one hour. Add sugar, 
beaten yolks of eggs, raisins, currants, figs, nut meats, 
and citron. Chop suet and cream by using the hand. 
Add to first mixture, then add brandy, nutmeg, cinna- 



I20 What to Have for Dinner. 

rnon^ cloves^ mace^ salt and white of eggs beaten stiff. 
Turn into a buttered bomb-shaped mould and steam 
six hours. Garnish with hoUy^ and send to the table 
sTirrotmded with burning brandy. Serve with Foamy 
Brandy Sauce. 

FOAMY BEANDY SAUCE. 

•J cup butter Few grains salt 

1 cup powdered sugar ^ cup heavy cream, beaten 

Whites two eggs stiff 

2 tablespoons brandy 

Cream the butter and add sugar, gradually, continu- 
ing the beating. Put over hot water, add eggs beaten 
until stiff, and beat until well blended, using a wire 
whisk. Cool, and add brandy, salt and cream. 

SALTED ALMONDS. 

Blanch one-fourth pound almonds, and dry on a 
towel. Put one and one-half tablespoons, each, butter 
and lard, in a sauce pan, and when melted and well 
heated add almonds and fry xmtil delicately browned, 
stirring constantly, that nuts may brown evenly. Ee- 
move with a spoon or small skimmer, taking up as little 
fat as possible. Drain on brown paper, and sprinkle 
with salt 
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CHBISTMAS DINNEBS. 

MENU NO. IL 

"Not what we give, hut what we share. 
For the gift without the giver is bare; 
Who feeds himself with his alms feeds three. 
Himself, his hungering neighbor, and Me/* 

Clam and Tomato Consomm£. Browned Soup Binos. 

Olives. Salted Peoans. 

Fillets of Sole. Mttshboom Sauoew 

Boast Ooose^ Giblet Gravy. Frozen Apples. 

BicED Potatoes. Glazed Silver Skins. 

Pimento Timbales. 

Chipeonadb Salad. 

English Plum Pudding^ Sherry Sauoe. 

COFPEB lOE CrEAM^ AlMOND GaE3!S. 



Bonbons. 

Craokers. C 

CAjrfi Nom. 
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CLAM AND TOMATO CONSOMMfl. 

To one quart consommS add two cups^ each, clam 
water and canned tomatoes. Clear^ and add soft part 
of clams. 

To obtain dam water: 

Wash fhoronghly and scrub two quarts of clams^ put 
in a granite stew pan^ add one-half cup cold water, 
cover closely, place on front of range, and let cook until 
shells open. Bemove clams and strain liquor through 
double cheese cloth. 

CONSOMMfl. 

2 lbs. beef, poorer part of 2 tablespoons butter 

round 1 tablespoon salt 

2 lbs. knuckle of veal 12 peppercorns 

1 lb. marrow bone 8 cloves 

2 quarts cold water 2 sprigs thyme 
1 quart chicken stock 2 sprigs parsley 

^ cup, each, carrot, onion 1 sprig marjoram 
and celery, cut in dice 'i bay leaf 

Wipe meat, cut in one-half inch cubes and brown 
one-half in marrow from marrow bone; put remaining 
half in soup kettle with cold water, add veal cut in 
pieces, browned meat and bones. Let stand one-half 
hour, heat slowly to boiling point and let sinmier four 
hours. Add chicken stock and simmer one hour. Cook 
vegetables in butter five minutes, add to soup with sea- 
sonings and simmer one and one-half hours. Strain, 
cool quickly, remove fat and clear. 

BEOWNED SOUP BINGS. 

Cut stale bread in one-third inch slices and shape with 
a roimd cutter. Spread with butter and with a smaller 
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round cutter shape into rings as wide as they are thick. 
Cut bread in one-third inch slices, spread with butter, 
and cut slices in sticks as wide as they are thick. Put 
in dripping pan, and bake until brown. Serve three 
sticks through each ring. 

FILLETS OP SOLE, MUSHEOOM SAUCE. 

Cut two soles, flounders, or turbots in eight fillets. 
Put in shallow dish, sprinkle with salt and pepper, 
pour over one-third cup white wine, cover, and let stand 
one hour. Drain, dip each fillet separately in heavy 
cream, then in flour, fry in deep fat and drain. Ee- 
move to hot serving dish, cover with one-half pound 
mushroom caps, cleaned, peeled and sauted in butter 
and pour over all the following sauce: 

Put skin and bones removed from fish in stew pan, 
add five slices carrot, two slices onion, sprig of parsley, 
bit of bay leaf, and ten peppercorns. Cover with two 
cups cold water, bring to boiling point and let boil 
until stock is reduced to one cup ; then strain. Melt two 
tablespoons butter, add three tablespoons fiour, and pour 
on gradually, fish stock, one-half cup heavy cream and 
yolks two eggs, slightly beaten. Season with salt, pepper 
and cayenne. 

EOAST GOOSE, GIBLET GEAVY. 

Singe, remove pin feathers, wash and scrub a young 
goose in hot soap suds ; then draw. Wash in cold water, 
wipe, stuflE and truss. Sprinkle with salt and pepper, 
and put breast down on rack in dripping pan. Put in a 
hot oven and bake two hours, basting every fifteen 
minutes with fat in pan. Place on back for the last 
fifteen minutes of the cooking. Eemove to hot platter 
and garnish with watercress and bright red cranberries. 
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STUFFING. 

Pat eight medium-sized hot boiled potatoes through 
a potato ricer. Add one cup eream^ one-third cup 
melted butter^ and three eggs well beaten. Season with 
salt and pepper. 

GIBLET GBAVY. 

Cook giblets (hearty liver and gizzard) until tender. 

Drain, reserve stock, and finely chop giblets. Melt 
three tablespoons butter and cook until browned; add 
three and one-half tablespoons flour and continue the 
browning; then pour on gradually, while stirring con- 
stantly, reserved stock; there should be one and one- 
half cups. Add two tablespoons Madeira wine and sea- 
son with salt and pepper. 

FROZEN APPLES. 

Wipe, pare, core and cut ten apples in quarters. Put 
in a stew pan, sprinkle with sugar and add a few grains 
salt. Cover with boiling water and cook until apples 
are soft, when water should be nearly evaporated. Eub 
through a sieve, and add two-thirds cup cider, and two 
tablespoons lemon juice. Freeze to a mush and serve 
in cups made from bright red apples. 

GLAZED SILVEE SKINS. 

I 

Peel small onions> and cook in boiling salted water 
until tender. Drain, and saut6 in butter, to which is 
added a small quantity of sugar, until delicately 
browned. 

PIMENTO TIMBALES. 

Line slightly buttered individual tin moulds with 
canned pimentoes and fill with chicken forcemeat Set 
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in pan of hot water, cover with buttered paper, and 
bake until firm. Eemove from moulds, insert a small 
sprig of parsley in each and serve with Brown Mush- 
room Sauce. 

CHICKEN FOECEMEAT. 

• 

Cook two tablespoons butter, one-fourth cup stale 
bread crumbs and two-thirds cup milk five minutes. 
Add one cup cooked chicken forced through a sieve and 
two eggs slightly beaten. Season with salt and pepper. 

BROWJT MUSHEOOM SAUCE. 

Bemove caps from one-half pound fresh mushrooms^ 
wipe and peel. Cut mushroom stems in pieces, cover 
with cold water, bring to boiling point and let boil 
twenty minutes. Drain and reserve liquor; there should 
be one-half cup. Melt three tablespoons butter, add a 
few drops onion juice and cook until slightly browned, 
then add4hree and one-half tablespoons flour. Pour 
on gradually, while stirring constantly, one cup cream 
and mushroom liquor, add one tablespoon beef extract 
and season with salt and paprika. Cut mushroom caps 
in slices, saut£ in butter five minutes and add in sauce 
just before serving. 

CHIPFOKTADB SALAD. 

2 green peppers i bunch celery 

3 tomatoes 1 grape fruit 

1 head romaine 

Boil the peppers two minutes, cool, remove seeds and 
shred very finely, using scissors. Peel tomatoes and cut 
in quarters. Clean celery and cut in one-fourth inch 
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pieces. Bemove peel and skin from grape fruity leaving 
it in sections. Wash romaine and arrange in salad 
bowl. Arrange the peppers and tomatoes in sections^ 
having them alternate. Place celery in centre and cover 
with sections of grape fruit. Pour over a French Dress- 
ing and serve. 

ENGLISH PLUM PUDDING. 

^ lb. stale bread crumbs 2 ozs. citron, finely cut 
1 cup scalded milk ^ lb. suet 

i cup sugar ^ nutmeg, grated 

Yolks 4 eggs f teaspoon cinnamon 

i lb. raisins, seeded and i teaspoon clove 
cut in pieces. ) teaspoon mace 

^ lb. currants 1^ teaspoons salt 

J lb. figs, finely chopped J cup brandy 

Whites 4 eggs 
^ cup English walnut meats, broken in pieces 

Soak bread in hot milk and, when cool, add sugar 
and egg yolks beaten until thick and lemon colored. 
Then add raisins and currants dredged with two table- 
spoons flour, figs, citron and nut meats. Cream the 
suet, add spices and salt and thoroughly combine mix- 
ture ; then add brandy and whites of eggs beaten until 
stiff. Turn into a buttered mould, cover closely and 
steam six hours. Serve with Sherry Sauce. 

SHERRY SAUCE. 

Beat the yolks of three eggs slightly, using a silver 
fork. Add one-half cup sugar and one-half cup Sherry 
wine. Cook over hot water until mixture thickens, then 
pour gradually on the whites of three eggs, beaten xmtil 
stiff, continuing the beating. 
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COFFEE ICE CEEAM. 

2 caps milk 1 egg 

i cup ground coffee i teaspdon salt 

IJ cups sugar 1 quart thin cream * 

1 tablespoon flour 1 tablespoon vanilla 

Scald milk with coffee. Mix sugar^ flour^ salt and 
add egg slightly beaten, then pour on, gradually, hot 
mixture. Cook over hot water twenty minutes, stirring 
constantly at first and afterwards occasionally. Cool, 
add cream and flavoring, strain through double thick- 
ness of cheese cloth and freeze. 

ALMOND CAKES. 

i cup butter i tablespoon clove 

1 egg i tablespoon grated nutmeg 

i cup blanched almonds Grated rind i lemon 

i cup sugar 2 tablespoons brandy 

i tablespoon cinnamon 2 cups flour 

Cream the butter, add eggs well beaten, and almonds 
finely chopped; then add remaining ingredients. Toss 
on a floured board, and roll to one-fourth inch in thick- 
ness. Shape with a round cutter, first dipped in flour, 
and bake in a slow oven until delicately browned. 

SALTED PECANS. 

Buy pecan nut meats by the pound. Put one-fourth 
cup olive oil in a small sauce pan, and when heated put 
in nut meats and stir constantly until they are heated 
and crisp. Eemove with a spoon or small skimmer, to 
brown paper, taking up as little oil as possible, and 
sprinkle with salt; repeat until one-fourtti pound are 
fried. 
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It may be necessary to remoye some of the salt by 
wiping nuts with a piece of cheese cloth. 

Pecan nut meats^ having a dark skin^ are somewhat 
difficult to fry^ as the color does not determine when 
they are sufficiently cooked. There is great danger of 
allowing them to remain in the oil for too long a time. 
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LENTEN DINNERS. 



MENU NO. I. 



TAe turnpike road to people's hearts, I find 
Lies through their mouths, or I mistake mankind/ 



Clam and Corn Soup. Bread Bings. 

Ego and Pimento Timbales. 

Baked Stuffbd Haddock^ Hollandaise Sauoe. 

French Fried Potatoes. Boiled Brussels Sprouts. 

Apple and Chestnut Salad. 

Danish Custard. 

Crackers. Cheese. 

CAPifi NoiR. 
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CLAM AND CORN SOUP. 

1 can com 2^ tablespoons flour 

2 cups water i teaspoon salt 

1 slice onion Few grains pepper 

2 caps clam water Few grains cayenne 
2^ tablespoons butter 1 cup cream 

Popped com 

Chop canned com^ add water and onion^ bring to 
boiling point and let simmer twenty minutes ; then rub 
through a sieve and add clam water. Melt butter^ add 
flour and pour on^ gradually^ while stirring constantly^ 
hot mixture. Add seasoning and^ just before servings 
cream. Oamish with popped com. 

To obtain clam water: 

Wash thoroughly and scrub two quarts clams. Put in 
kettle with three-fourths cup cold water, cover tightly, 
and steam until shells are well opened; then strain 
liquor. 

BREAD RINGS. 

Cut stale bread in one-third inch slices. Shape with 
a circular cutter three inches in diameter. Remove 
centres with a smaller sized cutter, leaving rings, one- 
half inch wide. Butter slightly, place in dripping pan, 
and bake imtil delicately browned. Arrange in circular 
shape overlapping each other, on a plate covered with 
a doiley. 

EGG AND PIMENTO TIMBALES. 

Line well buttered timbale or Dario moulds with 
canned pimentoes, fill with egg custard, place in pan 
of hot water, cover with buttered paper, and bake until 
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firm. Turn on circular pieces of fried breads and serve 
with Bread Sauce. 

EGG CUSTABD. 

Beat three eggs slightly^ and add three-fourths cup 
milk. Season with one-half teaspoon salt^ one-eighth 
teaspoon pepper, a few grains cayenne, and a few drops 
onion juice ; then strain. This recipe makes a sufficient 
quantity for six timbales. 

BEEAD SAUCE. 

1 J cups milk Few grains cayenne 

i cup fine stale bread i teaspoon salt 

crumbs 3 tablespoons butter 

1 onion -I cup coarse stale bread 
5 cloves crumbs 

Cook milk twenty-five minutes in double boiler with 
fine bread crumbs and onion stuck with cloves. Ee- 
move onion, add salt, cayenne and one-half the butter. 
Pour sauce around the timbales and sprinkle with the 
coarse crumbs browned in remaining butter. 

BAKED STUFFED HADDOCK. 

Clean and wipe a f our-poimd haddock, removing eyes, 
but leaving on head and tail. Eub over with salt in- 
side and out, stuff, and sew. Cut five diagonal gashes 
on each side of back bone, and insert narrow strips of 
fat salt pork, having gashes on one side come between 
gashes on other side. Shape with skewer in form of 
letter S and hold in shape with small twine. Arrange 
strips of fat salt pork on fish sheet, put fish on sheet 
in dripping pan, and bake in a hot oven one hour. 
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basting with fat in pan^ every eight minutes. Serve 
with Hollandaise Sauce. (See p. 89^ under Family Din- 
ners^ Menu No. XXL) 

PISH STUFFING. 

1 cup bread crumbs i teaspoon pepper 

4 tablespoons melted but^ 1 teaspoon parsley^ finely 

ter chopped 

i teaspoon salt Few drops onion juice 

i cup boiling water 

Mix ingredients in order given. 

FEBNCH FEIED POTATOES. 
(See p. 88, under Family Dinners, Menu No. XXL) 

BOILED BEUSSELS SPBOUTS. 

Pick over, remove wilted leaves, and soak in cold 
water twenty minutes. Drain, and cook twenty minutes 
or until tender in an imcovered kettle of boiling water 
to which has been added one-fourth teaspoon sodflg. 
Drain and add butter and salt to taste. 

APPLE AND CHESTNUT SALAD IN APPLE 

CUPS. 

Wipe and pare apples and cut in one-half inch cubes. 
Boil French chestnuts and break in pieces. Mix equal 
parts of apple cubes and chestnuts and marinate with 
a French Dressing. Cut large selected bright red apples 
in halves, crosswise. Scoop out most of the pulp, leav- 
ing apple cups. Fill cups thus made with mixture, 
arrange on lettuce leaves and garnish with Mayonnaise 
Dressing. 
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DANISH CUSTABD. 

} cup sugar^ caramelized 1 quart milk 
icup sugar i teaspoon salt 

6 eggs 1 teaspoon vanilla 

Put two-thirds cup sugar in agate pudding dish, 
place on hot part of range and stir constantly until 
sugar is melted and a syrup of light brown color is 
formed; then set pan at once in larger pan of cold 
water to stop the cooking, and let stand about one min- 
ute, turning the pan to allow the caramel to coat sides 
as weU as bottom. Beat eggs slightly, add plain sugar, 
milk, salt and yanilla and strain into pan lined with 
caramel. Set in pan of hot water and bake until firm, 
which may be determined by running a silver knife 
through custard. If knife comes out clean, custard ifl 
done. During the baking, do not allow the water sur- 
rounding the mould to reach the boiling point, or 
custard will whey. ChiU, and turn on a glass serving 
dish. 
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LENTEN DINNERS. 



MENU NO. II. 



That all-soul saftening, overpowering hnell. 
The tocsin of the soul, the dinner hell," 



Skoejo) Salmoit and Anohovy Canapes. 

TOKATO BXSQUS SoUP. BUTTSBED CBOth^ONS. 

Taetlets of Eggs with Curby. 

Boiled Cod^, Venetian Sauce. 

HcJt Potato Salad. Cauuplower au Gbatin, 

Cheese SouppLi. 
Chocolate Bavarian Cream. 

CAPfi NoiR. 
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SMOKED SALMON AND ANCHOVY CANAPfiS. 

Cnt stale bread in one-fourth inch slices, remove 
crusts and cut slices in fancy shapes — squares, rounds, or 
triangles— then saut6 in butter. Spread with anchovies 
pounded in a mortar and mixed with butter. Arrange 
flaked smoked salmon, whites of ^liard-boiled^^ eggs 
finely chopped, and yolks of eggs forced through a 
puree strainer in fancy forms on canap6s. Garnish with 
pimolas or olives stuffed with anchovies. 

TOMATO BISQUE SOUP. 

i can tomatoes Bit of bay leaf 

) onion (sliced) 1 teaspoon sugar 

4 cloves i teaspoon soda 

8 peppercorns 1 teaspoon salt 

1 sprig parsley 3 tablespoons flour 

1 stalk celery 3 tablespoons butter 

1 quart milk 

Mix first seven ingredients, bring to boiling pointy 
let sinmier twenty minutes, then rub through a sieve. 
Add sugar, soda and salt. Melt butter, add flour, and 
pour on gradually, while stirring constantly, hot mix- 
ture. Add to scalded milk and serve immediately. 
Whipped Cream used as a garnish is an improvement to 
this soup. 

BUTTBEBD CEOtTTONS. 

Cut stale bread in one-third or one-half inch slices, 
and remove crusts. Spread sparingly with butter and 
cut in strips, one-third or one-half inch wide and cut 
strips in cubes. Put in pan, and bake until delicately 
browned. 
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TABTLBTS OF EGGS WITH CUBBY. 

Separate the yolks from the whites of four ^%ard 
boiled'^ egg^. Cut the whites in small cubes and force 
the yolks through a coarse strainer. Cook two table- 
spoons butter with one-half tablespoon onion finely 
chopped^ until yellow. Add one tablespoon cornstarch 
mixed with one teaspoon curry powder, one-half tea- 
spoon salt, and one-eighth teaspoon paprika. Pour on 
gradually, while stirring constantly, one and one-thitd 
cups scalded milk. Add whites of eggs and fill in- 
dividual pastry cases with mixture, and sprinkle with 
yolks of eggs. 

TO MAKE IlfDIVrDUAL PASTBY CASES. 

Boll plain paste to one-fourth inch in thickness and 
cut in circular pieces. Fit pieces on an inverted tin 
gem pan, press lightly, and bake in hot oven until 
delicately browned. 

BOILED COD. 

Wipe a thick piece of cod weighing four pounds, and 
boil in Court Bouillon (see p. 87, under Family Dinners, 
Menu No. XXI.) from thirty to forty minutes. Be- 
move to hot platter and garnish with parsley and slices 
of lemon. 

Serve with 

VENETIAN SAUCE. 

J cut butter 1 tablespoon parsley, finely 

4 tablespoons flour chopped 

2 cups boiling water 2 tablespoons pickles, finely 

Juice i lemon chopped 

J cup capers Salt 

Melt one-half the butter, add flour^ and pour on grad- 
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ually, while stirring constantly, boiling water. Bring 
to boiling point and add seasonings and remaining but- 
ter, bit by bit. 

HOT POTATO SALAD. 

Wash and pare potatoes and cut into balls, using a 
French vegetable cutter ; there should be two cups. Cook 
in boiling salted water, until soft, drain, pour over dress- 
ing and sprinkle with two tablespoons chopped parsley. 

HOT POTATO SALAD DEESSING. 

•J teaspoon salt 2 tablespoons Tarragon vin- 
J teaspoon pepper egar 

4 tablespoons olive oil 2 tablespoons chopped onion 

i cup celery, finely cut 1 tablespoon chopped pars- 

2 slices lemon ley 

1 tablespoon cider vinegar 

Mix ingredients, heat to boiling point, remove lemon 
and pour mixture over potatoes. Serve at once. 

CBEAMED CAULIFLOWER 

Eemove leaves, cut ofif stalks and soak thirty minutes 
(head down) in cold water to cover. Cook (head up) 
in an uncovered kettle, until tender, in a large quan- 
tity of boiling salted water, to which has been added 
one-eighth teaspoon soda. Drain, separate flowerets, 
arrange in serving dish and pour over one and one-half 
cups 

WHITE SAUCE. 

3 tablespoons butter 1 slice onion 

3 tablespoons flour ^ teaspoon salt 

li cups scalded milk i teaspoon pepper 

Melt butter, add flour and pour on gradually, while 
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stirring constantly^ milk scalded with onion (then onion 
removed). Bring to boiling point, and add seasonings. 

CAULIPLOWEB AU GEATIN. 

Prepare same as Creamed Cauliflower. Turn into a 
buttered shallow dish; sprinkle with buttered bread 
crumbs, and bake in a hot oven until crumbs are browned. 

CHEESE SOUPPLfi. 

3 tablespoons butter Few grains cayenne 

4 tablespoons flour ^ cup grated Old English 
f cup scalded milk cheese 

f teaspoon salt Yolks 4 eggs 

Whites 4 eggs 

Melt butter, add flour, and when well mixed pour on 
gradually the scalded milk. Bring to boiling point and 
add seasonings and cheese. Bemove from fire, and add 
egg yolks beaten until thick and lemon colored. Cool 
mixture and cut and fold in whites of eggs beaten until 
stiff and dry. Pour into a buttered baking dish and 
bake thirty to thirty-five minutes in a slow oven. Serve 
at once. 

CHOCOLATE BAVARIAN CBEAM. 

1 tablespoon granulated 2 squares chocolate 

gelatine i cup hot water 

2 tablespoons cold water 1 cup heavy cream 
J cup scalded milk -J teaspoon vanilla 

Few grains salt 

Add gelatine to cold water. Melt chocolate in small 
sauce pan set in larger pan of boiling water. Add sugar 
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and hot water and stir nntil smooth, then add gelatine. 
Add mixture to hot milk, strain into bowl, and set in 
pan of ice water. Beat until mixture begins to thicken, 
then add cream beaten until stiff, vanilla and salt. Turn 
into moulds and chill. 
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EASTER DINITEBS. 



MENU NO. I. 



'New occasions teach new duties. 
Time makes ancient good uncouth/ 



Frozen Egg Nog in Egg Gups. 

POTAGE d'AvIGNON. BeEAD StICKS. 

Geleby. Olivbs. 

Sliced Gucumbebb. 

Broiled Trout^ MaTtre D'HdxEL Butter. 

BoncH]^s OF Lambs' Sweetbreads. 

Boast Spring Lamb^, Mint Sauoe. 

New Potatoes. Boiled Green Peas. 

Egg Plant au Gratin. 

QuAiL^ Epicurean Sttle. Dressed Lettuce. 

Orange Ice Greah, with Grubhed Strawberries. 

GuRRANT Waters. 
Grackers. Gheesb. 

Bonbons. 

CAPfi NoiR. 
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FROZEN EGG NOG IN EGG CUPS. 

Yolks 2 eggs 5 tablespoons brandy 

4 tablespoons sugar 1 cup milk 

i teaspoon salt Whites 2 eggs 

Beat yolks of eggs until thick and lemon colored^ add 
sugar, gradually, continuing the beating, then add salt, 
brandy and milk. Beat whites of eggs until stiff, add to 
first mixture and freeze. Serve each portion on a small 
plate in a case made from an egg shell, set in a case 
made from one-half the peel of a lemon cut on end, so as 
to make a firm base. Serve as the first course at dinner. 

POTAGE D'AVIGNON. 

1 cup celery, cut in small 2-} cups calf s head stock 
pieces 1 cup cooked calf's head 

} cup leek, cut in small meat 

pieces ^ cup cream 

4 tablespoons butter Yolks 2 eggs 

4 tablespoons flour Salt 

2J cups chicken stock Pepper 

Cook vegetables in butter until yellow, add flour and 
stir until slightly browned, then add stock gradually, 
while stirring constantly. Add meat, cream and yolks 
of eggs just before serving. 

BREAD STICKS. 

4 tablespoons butter 1 cup scalded milk 

2 tablespoons sugar 1 yeast cake, dissolved in 
f teaspoon salt i cup lukewarm water 

3 cups flour 

Add butter, sugar and salt to scalded milk, and when 
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lukewarm add yeast cake dissolved in lukewarm water 
and flour.' Mix and knead thoroughly, cover, and let 
rise until mixture has doubled its bulk; cut down and 
shape into small balls ; then cover and let rise until balls 
are light. Shape balls into sticks ten inches long, by 
rolling on board where there is no flour, using the hands. 
Keep of uniform size and round at the ends, which may 
be accomplished by not allowing hand to extend over 
end of sticks. Place two inches apart on buttered tin 
sheet, cover, and again let rise. Bake twenty to twenty- 
five minutes in a moderate oven, if preferred crisp and 
dry; ten to twelve minutes in a hot oven, if liked soft 
inside. 

BROILED TBOUT. 

Clean trout and wipe as dry as possible. Dip in melted 
butter, place in broiler and broil over a clear fire from 
eight to twelve minutes, according to size. Bemove to 
hot serving dish, spread with Maitre d*H6tel Butter 
(see p. 19, under Family Dinners, Menu No. IV.), and 
garnish with watercress. 

BOUCHfiES OP LAMBS^ SWEETBEEADS. 

Cover twelve lambs' sweetbreads with salted water and 
let stand one hour ; then let simmer in same water ten 
minutes. Drain and plunge into cold water ; when cold, 
trim, add one and one-fourth cups white stock and let 
simmer forty-five minutes. Eemove sweetbreads and cut 
in small cubes. Melt one and one-half tablespoons butter, 
add one and one-half tablespoons flour, and pour on, 
gradually, stock drained from sweetbreads. Bring to boil- 
ing point, add sweetbreads, and yolk of one egg, slightly 
beaten. Season with salt, pepper and lemon juice. Fill 
bouch6e cases with mixture. 
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EOAST SPEING LAMB. 

Bemove caul^ wipe meat^ sprinkle with salt and plaxse 
on rack in dripping pan, and dredge meat and bottom 
of pan with flour. Place in hot oven and baste every 
fifteen minutes after flour in pan is well browned. The 
time required for cooking will be from one and one- 
fourth to one and three-fourths hours. If the lamb is 
not fat, it is necessary to use one-fourth cup butter 
melted in three-fourths cup of boiling water for the bast- 
ing. Serve with 

MINT SAUCE. 

i cup mint leaves i cup boiling water. 

^ cup vinegar 1 tablespoon sugar 

Chop mint leaves and mix with remaining ingredients. 
Let stand on back of range one-half hour. 

BOILED NEW POTATOES. 

Select potatoes of uniform size. Wash «nd pare, or 
scrape, and soak in cold water, to cover, ten minutes. 
Cook in boiling salted water until soft, drain, remove 
to vegetable dish, pour over melted butter and sprinkle 
with finely chopped parsley. Avoid sending to table in 
a covered dish, as potatoes reabsorb moisture, and become 
•oggy. 

BOILED GREEN PEAS. 

Bemove peas from pods, pick over and wash in cold 
water, discarding undeveloped ones. Cover with boiling 
water, and cook until soft, adding salt the last fifteen 
minutes of cooking. There should be but little water to 
drain from peas when they are cooked Drain, and sea- 
son with butter and salt. 
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EGG PLANT AU GBATIN. 

Bemove the inside from an egg plants leaving a shell 
or ease. Gut in one-fhird inch cubes, and cook in a small 
quantity of boiling water until soft; then drain. Cook 
two tablespoons butter with one small onion finely 
chopped until yellow ; add egg plant, and one tablespoon 
finely chopped parsley. Season with salt and pepper, re- 
fill egg plant shell, cover with buttered crumbs, and bake 
until crumbs are brown. 

DEESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No. III.) 

QUAIL, EPICUREAN STYLE. 

Singe and wipe quail, and with a sharp pointed knife, 
beginning at back of neck, make a cut through back- 
bone the entire length of bird. Lay open the birds, and 
remove contents from inside. Cut out rib bones on 
either side of backbone, remove breastbone, then cut 
through tendons at joints. Sprinkle with salt and 
pepper and saut6 in butter until well browned, turning 
often during the cooking. When birds are nearly done, 
add one cup rich, white stock and finish the cooking. 
Arrange on hot serving dish, thicken stock remaining in 
pan with one and one-half tablespoons each of butter 
and flour cooked together, and pour over birds. Serve 
with Dressed Lettuce. 

GRANGE ICE CBEAM, 
WITH CRUSHED STEAWBEEEIES. 

i pint heavy cream, 1 dozen oranges 

i pint milk Sugar 

1 box strawberries 
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Mix cream and milk and add juice from oranges; 
then sweeten to taste. Freeze, mould, pack in salt and 
ice, and let stand two hours. Eemove hulls from berries 
and cut in halves crosswise. Put in earthen bowl and 
mash ; then sweeten to taste- Let stand on back of range 
until heated slightly. Unmould cream and serve with 
crushed berries. 

CUEEAUT WAFEBS. 

J cup butter } cup floux. 

i cup sugar ^ teaspoon vanilla 

1 egg Currants 

Cream the butter and add sugar gradually, while con- 
tinuing the beating; then add egg, well beaten^ flour 
and vanilla. Drop on a buttered sheet in very small 
portions, two inches apart. Spread thinly in circular 
shapes, using a case knife first dipped in cold water. 
Put three currants on each, and bake in a slow oven until 
delicately browned. 
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EASTEB DINNERS. 

MENU NO. II. 

^^No splendor of service can compensate for inferior 
or badly cooked food." 

Chicken Soup. Bread Kings. 

Shad 1 la Delmonigo^ Yebte Sauce. 

CUCUMBEB BiBBONS. 

Fillets op Chicken 1 la Poulette. 
Sweet Potato Croquettes. Boiled Spinach. 

Dressed Lettuce. Cheese Egos. 

Lemon Ice. Petits Choux aux Fbuits. 

Boiled Salted Almonds. 

Bonbons. 

Cap^ Noib. 
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CHICKEN SOUP. 
(See p. 74, under Family Dinners, Menu No. XVIII.) 

BEEAD EINGS. 
(See p. 130, under Lenten Dinners, Menu No. I.) 

SHAD A LA DELMONICO. 

Split fish, clean, and place in a buttered dripping 
pan. Season with salt and pepper, sprinkle with two 
shallots, finely chopped, and pour over one-half cup white 
wine. Cover with buttered paper and bake twenty-five 
minutes. Eemove to hot serving dish and pour around. 

VEETE SAUCE. 

Melt two tablespoons butter, add three tablespoons 
flour, and pour on, gradually, one cup white stock. Sea- 
son, with salt and pepper, and one-half tablespoon lemon 
juice. Color green, with equal parts of parsley andi 
cooked spinach, finely chopped, pounded in a mortar, and 
forced through cheese cloth. 

CUCUMBEE EIBBONS. 

Cut a thick slice from both ends of cucumbers and 
pare; then cut in one-fourth inch slices. Cut slices 
round and round to form ribbons, using a small, sharp 
knife. Plunge into cold water and let stand one-half 
hour. Drain and pour over French Dressing. (See p. 
47, under Family Dinners, Menu No. XI.) 

FILLETS OF CHICKEN A LA POULETTE. 

Eemove breasts and second joints from two young 
chickens. Put in a stew pan, add two dozen very small 
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young onions^ cover with boiling water^ and let cook until 
soft. Bemove chicken to hot serving dish and drain 
onions from stock; there should be one and one-half 
cnps stock. Melt three tablespoons butter^ add four 
tablespoons flour, and pour on, gradually, the hot stock. 
As soon as boiling point is reached, add one-half cup 
heavy cream, and yolks three eggs. Season with lemon 
juice, salt *aud pepper. Add onions and pour over 
chicken. 

SWEET POTATO CEOQUETTES. 

2 caps hot, riced, sweet ^ tablespoon salt 

potatoes Few grains cayenne 

8 tablespoons butter Yolk 1 egg 

2 tablespoons Sherry wine 

Cook potatoes and force through potato ricer. Add 
butter, salt, cayenne, yolk of egg and wine. Beat until 
very light, shape, dip in crumbs, egg, and crumbs again, 
and fry in deep fat. If potatoes are dry, more wine will 
be required. 

BOILED SPINACH WITH EGG GAENISH. 

Wash one-half peck spinach in several waters, dis- 
carding wilted leaves. Cook in an uncovered vessel in 
a large quantity of boiling water to which has been 
added one-half teaspoon, each, sugar and salt, and one- 
fourth teaspoon soda; drain and chop. Melt one-fourth 
cup butter, add spinach, and cook two minutes. Sprinkle 
with one tablespoon flour aiid pour over one-half cup 
chicken stock. Stir until thoroughly mixed and heated. 
Bemove to a hot platter and mould oval shaped, using 
back of tablespoon. Garnish with yolks of ^Tiaxd boiled^^ 
eggs forced through a potato ricer and whites of *Tiard 
boiled^' eggs cut in fancy shapes. 
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DEESSED LETTUCE, 
(See p. 14, under Family Dinners, Menu No. III.) 

CHEESE EGGS. 

li cups grated cheese ^ teaspoon salt 

1 tablespoon flour Pew grains cayenne 

Mix first three ingredients, and add whites of eggs, 
beaten until stiff. Shape as small eggs, roll in very 
fine cracker crtmibs, fry in deep fat and drain. Arrange 
on a folded napkin and pass with 

LEMON ICE. 

4 cups water f cup lemon juice 

2i cups sugar Juice 2 oranges 

Make a syrup by boiling water and sugar, twenty 
minutes. Add fruit juices, strain and freeze. Serve 
in frapp6 glasses. 

PBTITS CHOUX AUX PEUITS. 

i cup butter J cup flour. 

J cup boiling water 2 eggs 

Put butter and water in sauce pan, place on front of 
range, and as soon as boiling point is reached, add flour, 
all at once, and stir vigorously. Remove from fire, and 
add unbeaten eggs, one at a time, beating vigorously 
between the addition of eggs. Drop mixture from tip of 
spoon on a buttered sheet, one and one-half inches apart^ 
shaping with handle of spoon as nearly circular as pos- 
sible, having mixture slightly piled in centre. Bake in 
a hot oven, cool, split, fill and frost. 
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PILLING. 

Heat one-half can shredded pineapple to the boiling 
pointy and add one tablespoon cornstarch diluted with 
cold water, to form a 6mooth2 thin paste. Again bring to 
boiling point, let boil three minutes and add a few 
grains salt. 

PEOSTING. 

Melt two squares chocolate in a small sauce pan placed 
over hot water. Add one teaspoon butter and three table- 
spoons boiling water. Cool slightly, and add confec- 
tioners' sugar to make of right consistency to spread. 
Flayor with one-fourth teaspoon vanilla. 

BOILED SALTED ALMONDS. 

Boil two oimces almonds in water to cover, five min- 
utes. Drain, remove skins, and sprinkle sparingly with 
salt 
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WARM WEATHEE DINNEBS. 

MENU NO. I. 

The pleasures of the table may be snjoyed every day, 
in every climate, at all ages, and by all conditions of 
men. — ^Bbillat Savarin. 

Watebmelon with Shebbt Dressing. 

Clam B0UILLON2 Whipped Cbeabc Imperial Crusts. 

Pried Chicken, with Tomato Mayonnaise. 

Steamed New Potatoes. Boiled Oreen Corn. 

Asparagus Salad in Lemon Bings. 

Chocolate Pears. 



.A 
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WATEBMBLON WITH SHBBRY DRESSING. 

Cut centre of watermelon into three-fourths inch cubes 
and remove seeds. Pour over Sherry Dressing, put in 
an ice cream freezer^ packed in ice and salt, and let stand 
to chill one hour. Arrange cubes on large green leaves 
placed on fancy plates, or, if no leaves are at hand, serve 
in champagne glasses. 

SHEEBY DRESSING. 

^ cup sugar 2 tablespoons Sloe gin 

i cup Sherry wine Pew grains salt 

Mix ingredients in order given, and let stand until 
sugar is dissolved. 

CLAM BOUILLON WITH WHIPPED CREAM. 

2^ cups cold water Salt 

4 quarts clams in shells Pepper. 

Whipped cream 

Wash and scrub clams with a brush, changing the 
water several times. Put in kettle, add water, cover 
tightly, bring gradually to boiling point, and steam untH 
shells are opened. Strain liquor through cheese cloth, 
season and serve in bouillon cups with whipped cream 
on top. 

IMPERIAL CRUSTS. 

(See p. 74, under Family Dinners, Menu No. XVIII.) 

FRIED CHICKEN WITH TOMATO MAYON- 
NAISE. 

. Dress, clean and cut up two chickens. Cut a three- 
inch cube of fat salt pork in strips, try out, and remove 
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scraps. Sprinkle chicken with salt and pepper, dredge 
with flour, and sant4 in pork fat nntil tender and well 
browned, turning often. Bemove to hot serving dish, 
garnish with cress, and serve with Tomato Mayonnaise. 

TOMATO MAYONNAISE. 

■J cup Mayonnaise Dress- -J tablespoon each, capers, 
ing. parsley, pickles and 

"J can tomatoes, olives, finely chopped 

Bring tomatoes to boiling point, and let simmer gen- 
tly until reduced to two tablespoons, then rub through! 
a sieve and chill. Add to remaining ingredients. 

STEAMED IfEW POTATOES. 

Select smooth medium-sized potatoes. Wash, scrape 
and drop into cold water. Drain, place in steamer, 
cover, and cook until soft 

BOILED GBEEN COEN. 

Bemove husks and silk from com. Cook fifteen to 
twenty minutes in equal parts of boiling water and 
milk. Skim milk may be used. This manner of cook- 
ing will keep the com white. Serve in a folded nap- 
kin. 

ASPABAGUS SALAD IN LEMON BINGS. 

Chill stalks of cooked asparagus and marinate with 
a French Dressing. Bemove a thick slice from both 
ends of a lemon. Cut in one-third inch slices and re- 
move pulp, leaving rings. Place three or four stalks 
asparagus in each ring. Arrange on lettu^ leaves 
and pour over a little more of the dressing. 

Cream dressing served in small lettuce leaves may be 
used in place of French Dressing. 
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CHOCOLATE PEARS. 

Pare four pears^ cut in fourths lengthwise and saut^ 
in butter until browned. Arrange in a serving dish^ 
pour over the following sauce, and chill thoroughly. 

Cook two ounces sweet chocolate, one tablespoon 
sugar, and one and one-fourth cups cold milk, in double 
boiler, five minutes; then add one teaspoon arrowroot, 
mixed with one-fourth cup cream and a few grains salt 
and cook ten minutes, stirring constantly at first and 
occasionally afterwards. Melt one and one-half table- 
spoons butter, add four tablespoons powdered sugar, 
and cook, stirring constantly until well caramelized, 
when it will be of a dark brown color. Add to first 
mixture, flavor with one-half teaspoon vanilla, and 
strain over pears. 
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WAEM WEATHER DINNEES. 

MENU NO. II. 

'Any one can dine, but very few Jcnow how to dine 
80 as to insure the greatest quantity of health and erir- 
joyment.* — ^Haywakd. 

White Soup. Bread Sticks. 

Cold Boiled Halibut, Tybolibnnb Sauoe. 

Austrian Potatoes. 

Veal Olives. Green String Bean9. 

Dressed Lettuce. Cheese Bread Wafers. 

Vanilla Ice Cream in Cantaloupe Cases. 

Oatmeal Snaps. 
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WHITE SOUP. 

Knuckle of veal J tablespoon salt 

2 slices turnip 2 tablespoons farina 

1 slice carrot 2 quarts cold water 

i tablespoon peppercorns Yolks 3 eggs 
1 onion, sliced White 1 egg 

2 cups cream 

Wipe veal, remove meat and out in small pieces. Put 
meat and bone in soup kettle, add turnip, carrot, onion, 
salt, peppercorns, farina and cold water. Bring slowly 
to boiling point, and let sinmier four hours ; then strain 
and remove fat. Add egg white to egg yolks, beat 
slightly, and add cream ; then add to soup. Heat nearly 
to boiling point and serve at once. 

BREAD STICKS. 
(See p. 141, under Easter Dinners, Menu No. I.) 

COLD HALIBUT WITH SAUCE TYBOLIENNE. 

Clean a piece of halibut weighing two and one-half 
pounds. Steam or boil, remove outside skin and bones, 
chill and serve cold with 

SAUCE TYROLIENNE. 

} cup Mayonnaise Dressing 1 tablespoon parsley^ 
1 tablespoon papers, finely finely chopped 
chopped 1 gherkin, finely chopped 

2 tablespoons tomato pur6e 

Mix ingredients in order given. 

To obtain tomato pur6e, cook one-half can tomatoes 
until reduced to three tablespoons; then rub through a 
sieve. Chill before adding to Mayonnaise Dressing. 
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VEAL OLIVES. 

1| lbs. veal cut from leg 1 teaspoon lemon juice 
3 crackers Few drops onion juice 

2 tablespoons butter 1 teaspoon salt 

1 egg i teaspoon pepper 
i teaspoon thyme Pew grains cayenne 

Order veal cut in very thin slices, wipe, remove bone, 
skin, and fat. Pound meat until one-fourth inch in 
thickness, trim oflE edges, and cut in strips, three by 
four inches ; then sprinkle with salt and pepper. Chop 
trimmings very fine, add crackers rolled, melted butter 
and seasonings. Moisten with egg slightly beaten, and 
water or stock if necessary. Spread strips with mix- 
ture, roll, and fasten with small wooden skewers.' 
Dredge with flour and saut6 in butter. Put in stew 
pan, cover with thin white sauce and let simmer until 
tender. Eemove to finger-shaped pieces of toast, and 
strain over Thin White Sauce. 

THIN WHITE SAUCE. 

3 tablespoons butter li^ cups scalded milk 

2 tablespoons flour ^ teaspoon salt 

Pew grains pepper 

Melt butter, add flour, and when well blended, pour 
on gradually, while stirring constantly, hot milk. Bring 
to boiling point, add seasonings, and beat until smooth 
and glossy. 

GBEEN STRING BEANS. 
(See p. 71^ under Pamily Dinners, Menu No. XVII.) 
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DEESSED LETTUCE. 
(See p. 14, under Family Dinners, Menu No. III.) 

CHEESE BBEAD WAPEES. 

Cut stale bread in one-fonrfh inch slices; remove 
crusts, and cut each slice in three finger-shaped pieces. 
Toast on both sides, arrange in dripping pan, sprinkle 
with grated cheese and bake until the cheese is melted. 

VANILLA ICE CEEAM IN CANTALOUPES. 

Wipe cantaloupes, cut in halves crosswise, and remove 
seeds and stringy portion. Arrange each half on green 
leaves on an ice cream plate and fill with Vanilla Ice 
Cream. 

VANILLA ICE CEEAM. 

(See page 113, under Thanksgiving Dinners, Menu 
No. II.) 

OATMEAL SNAPS. 

^ cup molasses i cup flour 

^ cup butter } cup sugar 

1} cups rolled oats 1 teaspoon vanilla 

Heat molasses with butter to the boiling point, and 
add gradually, while stirring constantly, rolled oats 
and flour; then add sugar and vanilla. Drop from tip 
of spoon on a buttered baking sheet three inches apart. 
Bake in a slow oven, cool slightly, remove from pan, 
and shape in the form of calla lily blossoms. 
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WABM WEATHBE DINNEES. 

MENU NO. III. 

yfe sit to chat, as well as eat. — Shakespeabb. 

Chicken Soup. 

Creamed Sweetbbeads. 

Salmon Loaf with Frozen Hobsebadish Sauob. 

MaItbe d'H6tel Potatoes. Boiled Gbben Peas. 

Salad 1 la Floba. 

CUSTABD SoUITLi. FoAMY SaUOB. 
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CHICKEN SOUP. 
(See p. 74, under Family Dinners, Menu No. XVIII.) 

CREAMED SWEETBBEADS. 

Parboil a sweetbread, cool and cut in one-half inch 
cubes. Sprinkle with salt, dredge sparingly with flour 
and 8aut4 in butter five minutes ; then drain. Melt two 
tablespoons butter, add three tablespoons flour and pour 
on gradually, while stirring constantly, one-half cup 
each chicken stock and milk or cream. Season with 
salt and cayenne. Serve in pastry cases. 

This dish is greatly improved by the addition of one- 
third pound mushroom caps, cleaned, broken in pieces 
and sauted in butter. 

SALMON LOAF WITH FEOZBN HOBSEEADISH 

SAUCE. 

1 can salmon. 1^ tablespoons melted 

i tablespoonful salt. butter 

1 tablespoon flour. f cup milk 

1 teaspoon mustard. 3 tablespoons vinegar 

Few grains cayenne f tablespoon granulated gela- 

1 egg. tine 

2 tablespoons cold water 

Bemove salmon from can, rinse thoroughly with hot 
water and separate in flakes. Mix salt, flour, mustard 
and cayenne; add egg, slightly beaten, butter, milk 
and vinegar. Cook over hot water until mixture thick- 
ens, stirring constantly at first and afterwards occasion- 
ally; then add gelatine soaked in cold water. Strain 
mixture and add to fish. Turn into a mould, chill and 
remove from mould. Arrange on lettuce leaves and 
serve with Frozen Horseradish Sauce. 
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FROZEN HORSEEADISH SATTCB. 

1 tablespoon butter § cup heavy cream 

1 tablespoon flour i teaspoon salt 

i cup milk Pew grains pepper 

J cup chicken stock 2 tablespoons vinegar 

i cup grated horseradish root 

Melt butter, add flour, and pour on, gradually, while 
stirring constantly, milk and chicken stock. Cool, 
freeze and add cream beaten until stifE, salt, pepper, 
vinegar, and grated horseradish root. Continue freez- 
ing until of the consistency of a mush. 

MAITEE D^HOTEL POTATOES. 

(See p. Ill, under Thanksgiving Dinners, Menu No. 
11.) 

SALAD A LA PLOEA. 

Eemove stones from one can cherries, and cut cherries 
in quarters; mix with pulp from three oranges and 
sweeten to taste. Pill cups, made of bright red apples, 
with mixture, and arrange on lettuce leaves. Cover 
tops of cups with the following dressing: 

Beat the yolk of one egg until thick and lemon colored 
and add gradually, two-thirds cup confectioner^s sugar, 
continuing the beating. Flavor with one-half teaspoon 
vanilla. 

CUSTAED SOUPPLfi. 

3 tablespoons butter Yolks 4 eggs 

i cup flour i cup sugar 

1 J cups scalded milk Whites 4 eggs 

Melt butter, add flour, and pour on gradually, while 
stirring constantly, scalded milk. Bring to boiling 
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point and pour on to yolks of eggs^ beaten nntil thick 
and lemon colored and mixed with sugar. Cool^ and cut 
and fold in whites of eggs beaten nntil stiff and dry. 
Tnm into buttered baking dish, and bake in a moderate 
oven from thirty to thirty-five minutes. Serve immft- 
diately with Foamy Sauce. 

FOAMY SAUCE. 

^ cup butter 1 teaspoon vanilla 

1 cup powdered sngax Few grains salt 

Whites 2 eggs i cup heavy cream 

Cream butter and add sugar gradually, while con- 
tinuing the beating. Put over hot water and beat, using 
a wire whisk, while adding whites of eggs beaten until 
stiff. 

When sauce is of the consistency of heavy cream, re- 
move from fire and cool. Flavor and, just before serv- 
ing, add cream beaten until stiff. 
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EMERGENCY DINNERS. 

MENU NO. L 

Small cheer and great welcome make a merry feast. — 
Shakespeare. 

Embegenoy Soup. CRofrroNS. 

Salmon Timbale^ French Hollakdaisb Sauoe. 

German Fried Potatoes. 

Creamed Peas. 

Dresden Sandwiches. Wins Sauce. 

CAPfi NoiR. 
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EMEBGENCY SOUP. 

3 cnps boiling water f teaspoon salt 

2i teaspoons beef extract Few grains pepper 

1| tablespoons flour Few grains cayenne 

3 tablespoons milk } cap cream 

Dissolve beef extract in boiling water. Add milk, 
graduaUy^ to flour to make a smooth^ thin paste. Add 
to first mixture^ stirring constantly until boiling point 
is reached; then add seasonings and cream. 

SALMON TIMBALES. 

f cap soft bread crombs Few grains cayenne 
1 cap milk 1} caps flaked canned 

i teaspoon salt salmon 

Whites 5 eggs 

Eemove salmon from can, rinse thoroughly with hot 
water and separate in small flakes. Soak bread crumbs 
in milk fifteen minutes, then cook over hot water and 
stir to form a smooth paste. Add salt, cayenne and 
salmon. Cut and fold in whites of eggs, beaten until 
stifiE. Turn into slightly buttered mould set in pan of 
hot water, cover with buttered paper, and bake until 
firm ; the time required being about fifty minutes. Serve 
with French HoUandaise Sauce. 

FBENCH HOLLANDAISE SAUCE. 

^ cup butter i teaspoon salt 

Yolks 4 eggs Few grains cayenne 

i cup boiling water J tablespoon lemon juice 

Work butter until creamy and add egg yolks one at 
a time, lemon juice, salt and cayenne. Put in small 
sauce pan and place in larger sauce pan of hot water. 
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Stir constantly until mixture thickens. Add water 
and beat until of a smooth consistency. 

CBEAMED PEAS. 

Drain one can peas and rinse thoroughly with cold 
water. Add one cup white sauce and one-half teaspoon 
sugar. Bring to boiling pointy and let stand in a warm 
place imtil serving time. 

GEEMAN FRIED POTATOES. 

Cut cold boiled potatoes in slices, strips or cubes. 
Fry in deep fat, drain on brown paper, and sprinkle 
with salt. 

GEBMAN SANDWICHES WITH WINE SAUCE. 

1 egg 2 tablespoons sugar 

Yolks 2 eggs } cup milk 

i teaspoon salt Slices of stale bread 

Cut stale bread (preferably baker's) in one-fourtK 
inch slices. Bemove crusts and cut slices in halves 
crosswise. Beat egg and egg yolks slightly, add salt, 
sugar and milk ; strain into a shallow dish. Soak bread 
in mixture imtil soft, then saut6 in butter. Spread one- 
half the pieces with apricot marmalade, cover with re- 
maining pieces and serve with 

WINE SAUCE. 

Whites 2 eggs 1 tablespoon apricot mar- 

} cup powdered sugar malade 

J cup Sherry wine 

Beat the whites of eggs until stiff. Add sugar gradu- 
ally, continuing the beating, then add the marmalade 
and Sherry wine. 
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EMEBGENCY DINNEBS. 

MENU NO. II. 

Now, good digestion wait on appetite, and health on 
loth I — Shakespeabe. 

Gbeam of Pea Soup. GBOtroNs. 

Swedish Meat Balls> Tomato Sauce. 

CuBBiED Potatoes. Sauted Bananas. 

STRiNa Beak Salad. 

Neapolitan Baskets, Hot Chocolate Sauce. 



Dinners for Occasions. 167 

CBEAM OF PEA SOUP. 

1 can peas 2 tablespoons butter 

1 teaspoon sugar 2 tablespoons flour 

2 cups cold water 1 teaspoon salt 

2 slices onion i teaspoon pepper 

2 cups milk i cup cream 

Yolk 1 egg 

Drain peas and rinse thoroughly. Add sugar, onion, 
and cold water and let simmer fifteen minutes. Eub 
through a sieve, reheat, and thicken with butter and 
flour cooked together. Scald milk and add to mixture. 
Season with salt and pepper. Add cream and yolk of 
egg just before serving. If a simpler soup is desired 
the cream and egg yolk may be omitted. 

SWEDISH MEAT BALLS. 

1 lb. lean beef Yolks 2 eggs 
} cup soft bread crumbs Salt 

i cup milk Pepper 

Finely chop beef; season highly with salt and pepper. 
Add bread crumbs soaked in milk, and yolks of eggs 
slightly beaten. Shape in small balls, and fry in deep 
fat. Serve with Tomato Sauce. 

TOMATO SAUCE. 

2 tablespoons butter 8 peppercorns 
1 slice onion ^ teaspoon salt 

1 clove 3 tablespoons flour 

IJ cups stewed and strained tomatoes 

Cook butter with seasonings until sUghtly browned, 
add flour, and when well browned, pour on, gradually, 
while stirring constantly, tomatoes. Bring to boiling 
point, strain, and reheat. 
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CUEEIED POTATOES. 

Cook one-fourth cup butter with one small onion, 
finely chopped, until yellow. Add three cups cold boiled 
potato cubes and cook untU potatoes have absorbed but- 
ter; then add one-half tablespoon curry powder, three- 
fourths teaspoon salt, few grains pepper, few drops 
lemon juice and one-half cup chicken stock. Cook until 
potatoes have absorbed stock. 

SAUTfiD BANANAS. 

Eemove skins from bananas, and scrape to remove in- 
digestible fibre. Cut in slices, dip in flour, saute in 
butter, and drain on brown paper. 

BEAN SALAD. 

Bemove string beans from can, put in strainer and 
pour over two quarts cold water. Drain and let stand 
exposed to the air fifteen minutes. Mix with French 
Dressing, arrange in salad bowl, sprinkle with finely 
chopped parsley and garnish with **hard boiled^' ©ggs, 
cut in fancy shapes. 

NEAPOLITAN BASKETS, HOT CHOCOLATE 

SAUCE. 

Yolks 2 eggs Hour 

i cup sugar | teaspoon baking powder 

li tablespoons cold water Few grains salt 
f tablespoon cornstarch Whites 2 eggs 

^ teaspoon vanilla 

Beat yolks of eggs until thick and lemon colored, and 
add sugar gradually, continuing the beating; then add 
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water. Put cornstarch in a cup and fill one-half full 
of flour. Mix and sift baking powder and salt with corn- 
starch and flour, and add to first mixture. When thor- 
oughly mixed add whites of eggs, beaten until stiff, and 
flavoring. Bake in buttered oblong iron gem pans 
twenty minutes. Eemove from pan, and cool slightly. 
Scoop out centres, leaving cases. Fill with whipped 
cream, sweetened and flavored with vanilla, and serve 
with Hot Chocolate Sauce. 

HOT CHOCOLATE SATJCB. 

1 cup sugar Few grains cream of tartar 

i cup water IJ squares chocolate 

i teaspoon vanilla 

Boil sugar, water, and cream of tartar to the con- 
sistency of a syrup that will pour easily. Melt chocolate 
in a small sauce pan placed over hot water. Pour on, 
gradually, the hot syrup and add flavoring. 
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PAET in. 

COMPANY AND FOEMAL DINNERS, 



COMPANY DINNEES. 



MENU NO. I. 

• 

There is an emancipation from the heart in genuine 
hospitality which cannot be described, but is immedi- 
ately felt, and puts the stranger at once at his ease. — 
WASHiNaxoN Ibtino. 

Lobster Canapes. 

Pabibienne Soup. Bbead Sticks. 

Stuffed Smelts^ Bebnaise Sauce. 

Boast Saddle of Venison. Sauted Potato Balls. 

Bboiled Tomatoes, Hobseeadish Eollandaise Sauce. 

Cheat Mint Sobbet. 

Pepfeb and Fbuit Salad. Nut Bread Sandwiches. 

Bice Pudding with Compote op Oranges. 

Qalettes. 

Stuffed Baisins. Bonbons. 

Crackers. Cheese. 

Caf4 Noir. 
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LOBSTES CANAPfiS. 

Pound lobster meat in a mortar and add an equal 
quantity of the yolks of ^Tiard boiled*^ eggs, mashed and 
moistened with melted butter. Season highly with salt, 
cayenne, and French mustard, and moisten with b^ef 
extract. Cut stale bread in slices and remove crusts. 
Cut slices in fancy shapes and saut6 in butter imtil 
delicately browned. Cool, spread with lobster mixture 
and garnish with rings cut from whites of ^Tiar^l 
boiled^^ eggs, and finely chopped olives. 

PAEISIENISTE SOUP. 

4 lbs. lean beef, cut from 2 tablespoons butter 

round 1 tablespoon lean raw ham, 

2 lbs. marrow bone finely chopped 

2 quarts cold water i cup, each, carrot, turnip, 

1 can tomatoes onion and celery, cut in 

1 teaspoon peppercorns small pieces. 

1 tablespoon salt 2 sprigs parsley 

i bay leaf 

Wipe meat and cut in inch cubes. Put one-half in 
kettle with marrow bone, water and tomatoes. Brown 
remaining half in hot frying pan with some of the mar- 
row from marrow bone, then turn into kettle. Heat 
slowly to boiling point, and let simmer five hours. Cook 
ham and vegetables with butter five minutes, then add to 
soup with peppercorns, salt, parsley and bay leaf. Cook 
one and one-half hours, strain, cool quickly, remove 
fat and clear. 

BBEAD STICKS. 
(See p. 141, under Easter Dinners, Menu No. I.) 
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STUFFED SMELTS. 

Clean and wipe as dry as possible twelve selected 
smelts. Stuff with fish forcemeat and sprinkle with salt, 
pepper and onion juice. Place in a buttered dripping 
pan, cover with buttered paper, and bake eight minutes 
in a hot oven. Sprinkle with buttered crumbs, and bake 
until crumbs are brown. 

Fish Forcemeat. 

Finely chpp one-third cup raw halibut, then pound 
in a mortar. Add, gradually, one-half the white of an 
egg and work until smooth, then add one-fourth cup 
heavy cream, gradually, continuing the working. Sear 
son with salt, pepper and cayenne. 

BEENAISE SAUCE. 

Yolks 3 eggs ^ teaspoon salt 

4 tablespoons olive oil Few grains cayenne 

1 tablespoon hot water ^ tablespoon finely chopped 

1 tablespoon vinegar parsley 

1 teaspoon fresh Tarragon 

Beat yolks of eggs, slightly, and add, gradually, olive 
oil and hot water. When thoroughly mixed, set sauce 
pan in larger pan of hot water, and stir constantly until 
mixture thickens. Eemove from fire, and add remain- 
ing ingredients. 

EOAST SADDLE OF VENISON. 

Wipe meat, sprinkle with salt and pepper, place on 
rack in dripping pan, and dredge meat and bottom of 
pan with flour. Put in pan one slice onion, one slice car- 
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rot, and two stalks celery. Bake in hot oven fifty min- 
utes, basting every fifteen minutes. Serve with the fol- 
lowing sance: 

To three tablespoons fat remaining in pan add three 
tablespoons fiour, and pour on, gradually, one cup 
white stock. Bring to boiling point and add one-fourth 
cup Madeira wine, and one-fourth cup melted currant 
jelly ;* strain and serve very hot. 

1 

SAUTfiD POTATO BALLS. 
(See p. 35, under Family Dinners, Menu No. VIII.) 

BROILED TOMATOES, HOESERADISH HOL- 

LANDAISB SAUCE. 

Pour boiling water over four tomatoes, let stand two 
minutes, then remove skins. Cut in halves crosswise, 
and cut a thin slice from rounding part of each half. 
Sprinkle with salt and pepper, brush over with melted 
butter, place in buttered broiler and broil over a clear 
fire six or eight minutes. Eemove to circular pieces of 
buttered toast, and put a spoonful of sauce on each slice. 

HORSEBADISH HOLLANDAISE SAUCE. 

\ cup butter \ teaspoon salt 

\ tablespoon vinegar 4 tablespoons grated horse- 

Yolks 3* eggs radish root 

2 tablespoons heavy cream 

Wash butter and divide in three pieces. Put one 
piece in sauce pan, with vinegar, ^gg yolks and salt. 
Place sauce pan in larger one containing boiling water, 
and stir constantly until butter is melted; then add 
second piece of butter, and as mixture thickens, third 
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piece. Bemove from fire^ add horseradish root, and 
cream beaten until stiff. 

CHEREY MIISTT SORBET. 

2 cnps boiling water f cup grape fruit juice 

i cup mint leaves J cup lemon juice 

1 cup sugar Few grains salt 

Bruise mint leaves, pour over boiling water, and let 
. stand ten minutes. Add sugar, and as soon as sugar is 
dissolved, strain mixture. Cool, add grape fruit juice, 
lemon juice, and freeze. Serve in champagne glasses 
and garnish with mint cherries, and a sprig of fresh 
mint. 

PEPPER AND FRUIT SALAD. 

Select an equal number of red and green peppers. 
If long, cut in halved crosswise; if short, cut a slice from 
stem ends. Remove seeds and arrange on a bed of water- 
cress, lettuce or chicory, having first a red and then a 
green pepper. Fill pepper cases with grape fruit pulp, 
Malaga grapes, skinned and seeded, and English walnut 
meats broken in pieces, allowing twice as much grape 
fruit as grapes and nut meats. Moisten with Mayonnaise 
Dressing. Mask top of each with Mayonnaise Dressing 
and sprinkle green peppers with chopped jgreen pepper 
and red peppers with chopped red pepper, and garnish 
with halves of English walnut meats. 

NUT BREAD SANDWICHES. 

1 cup scalded milk 1 yeast cake, dissolved in 

1 tablespoon butter i cup lukewarm water 

1 teaspoon salt -J cup white flour 

2 tablespoons molasses Entire wheat flour 

1 cup pecan nut meats^ broken in pieces 
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Put butter, salt, and molasses in a large bowl without 
a lip, and pour on the scalded milk; when lukewarm, 
add dissolved yeast cake, white flour, two cups entire 
wheat flour and nuts. Mix and turn on a floured board, 
leaving a clean bowl; knead, adding more flour until 
mixture is smooth, elastic to touch, and bubbles may be 
seen under the surface. Return to bowl, cover with a 
cloth and board or tin cover. Let rise until a little more 
than double its bulk, turn on a slightly floured board, 
and knead. Shape into a loaf, place in greased pan, hav- 
ing pan half full. Cover, let rise again to double its 
bulk, and bake in a moderate oven fifty to sixty minutes. 
Cut nut bread twenty-four hours old in very thin slices, 
and remove crusts. Spread one-half the slices sparingly 
with butter, cover the remaining pieces and cut in halves 
crosswise. 

BICE PUDDING WITH COMPOTE OF ORANGES. 

i cup rice Yolks 3 eggs 

1 cup cold water f cup sugar 

IJ cups milk 1 pint heavy cream 

Few grains salt 

Wash and pick over rice, add cold water, and cook in 
double boiler thirty minutes. Drain, return to double 
boiler, add milk and cook until rice is tender; then rub 
through a sieve. Beat egg yolks, add sugar and salt 
and pour on, gradually, the hot rice. Cook until mix- 
ture thickens, cool and freeze. Fold in cream beaten 
until stiff, mould, pack in salt and ice, and let stand two 
hours. 

Peel oranges, cut in slices crosswise, remove seeds, 
and cook in a thick syrup flavored with lemon juice; 
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then cool. Bemoye pudding from mould and garnish 
with oranges. 

GALETTES. 

Boll puff paste as fhin as possible. Cut in strips 
three and one-half inches long and one and one-half 
inches wide, and brash over with beaten white of egg. 
Sprinkle with cinnamon and granulated sugar^ and bake 
in hot OTen until delicately browned. 

STUFFED BAISINS. 
(See p. 53, under Family Dinners^ Menu No. XII.) 
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COMPANY DINNBES. 

MENU NO. II. 

Sit down: 
At first and last the hearty welcome. — Shaeespeabb. 

Little Neok Clams. Wapebs. 

Victoria Soup. Dinner Eolls. 

Broiled Eoe, Cucumber Baskets. 

Oyster Corks, Velout]6 Sauce. 

Fillet of Beef 1 la Jardiniere. 

Potato Balls. 

French Peas. Glazed Carrots. 

EoASTED Wild Duck. Eomaine Salad. 

Moulded Cheese with Bar-le-duc Strawberries. 

Saltines. 

Strawberry Ice Cream with Brandied Pears. 

Pastry Nut Sticks. 

Salted Almonds. Bonbons. 

Caf:6 Noir. 
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LITTLE NECK CLAMS. 

Serve clams on deep halves of the shells^ allowing six 
to each serve. Arrange on plates of crushed ice^ with 
one-f onrth of a lemon in the centre of each plate. 

VICTORIA SOUP. 

4-lb. fowl f teaspoon peppercorns 

Knnckle of veal f tablespoon salt 

3 quarts cold water 1 tablespoon lean raw ham^ 

1 onion, sliced finely chopped 

f cup carrot, sliced 4 tablespoons butter 

i bay leaf 12 tablespoons flour 

2 sprigs parsley 1 cup cream 

Yolks 2 eggs 

Wipe, clean and disjoint fowl; wipe veal, remove 
from bone and cut in small pieces. Put meat> bone and 
water in kettle, heat slowly to boiling point, skim and 
cook slowly four hours. Cook vegetables and ham in 
one tablespoon butter five minutes, add to soup with 
peppercorns and salt and cook one hour. Strain, cool, 
and remove fat. Reheat three cups stock, thickening 
with remaining butter and flour cooked together, and 
just before serving, add cream and egg yolk. Garnish 
with Chicken Custard cut in dice. 

CHICKEN CUSTARD. 

i cup chicken stock -J teaspoon celery salt 

1 egg, slightly beaten i teaspoon paprika 
Salt i cup flnely chopped cooked 

Pepper chicken 

Pew drops Anchovy essence 

Force the flnely chopped chicken through a purfe 
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Bieve, and add the stock, egg and seasonings. Turn 
mixture into a shallow pan to the depth of one-fourth 
inch. Bake in a pan of hot water until firm, cool, 
remove from mould, and cut in one-fourth inch cubes. 

DINNER BOLLS. 
(See p. 116, under Christmas Dinners, Menu No. I.) 

BROILED ROE. 

Wipe roe, sprinkle with salt and pepper and dip in 
melted butter. Place on a well-greased broiler, and 
broil over a clear fire, five minutes on each side. Re- 
move to a bed of watercress and spread with Maltre 
d'HStel Butter. (See p. 19, under Family Dinners, 
M^nu No. IV.) 

CUCUMBER BASKETS WITH SAUCE TARTARE. 

Select three long cucumbers of regular shape. Cut 
slice from both stem and blossom ends, pare and cut in 
halves crosswise. Cut two pieces from each section, 
leaving remaining pieces in shape of baskets with 
handles. Then scoop out pulp carefully. Arrange bas- 
kets on lettuce leaves and fill with Sauce Tartaxe. 
(See p. 17, under Family Dinners, Menu No. IV.) 

OYSTER CORKS. 

i lb. lean raw veal IJ tablespoons melted but- 

J cup oysters ter 

^ cup bread crumbs ^ teaspoon salt 

1 egg i teaspoon pepper 

Few grains cayenne 

Finely chop veal and pound in a mortar, and add 
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oysters finely chopped; then add bread crumbs^ egg 
slightly beaten^ butter^ and seasonings. Mix ingredients 
to form a smooth paste and shape in balls one inch in 
diameter, then using a slight pressure of the hand roll 
balls into forms resembling corks. Dip in crumbs, egg 
and crumbs, fry in deep fat and drain on brown 
paper. Serve with Velout^ Sauce. 

VELOTJTfl SAUCE. 

8| tablespoons butter H cups white stock 
3 tablespoons flour ^ teaspoon salt 

Pew grains pepper 

Melt butter, add flour mixed with seasonings, and 
stir until thoroughly blended. Pour on, gradually, the 
white stock, adding about one-third at a time, stirring 
until well mixed, then beating until smooth and glossy. 

FILLET OP BEEF A LA JARDINIEEE. 

Wipe a three-pound fillet, trim and remove fat. Put 
one-half poimd butter in a hot iron frying pan and, 
when melted, add fillet and turn frequently until the en- 
tire surface is seared and well browned; then turn oc- 
casionally until meat is done, the time required being 
about thirty minutes. Remove to hot serving dish and 
garnish with two cups potato balls, one cup, each, French 
peas, glazed carrots and one-half cup seedless raisins 
cooked in boiling water until plump and soft. Serve 
with Brown Walnut Sauce. 

BROWN WALNTTT SAUCE. 

Pour ofif one-fourth cup fat from frying pan, add 
five tablespoons flour, and stir until well browned, then 
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pour on gradually, while stirring constantly, one and 
one-fourth cups brown stock. When boiling point is 
reached, add the following nut mixture: 

Break two ounces English walnut meats in quarters 
and saut6 in butter, using just enough to prevent nut 
meats from burning. Mix three-fourths tablespoon 
chutney, one and one-half tablespoons chopped pickles, 
two-thirds tablespoon Worcestershire Sauce, one-fourth 
teaspoon salt and a few grains cayenne. Pour over nuts 
and heat thoroughly. 

POTATO BALLS. 

Wash and pare large potatoes, and shape into balls, 
using a French vegetable cutter; there should be two 
cups. Soak in cold water, twenty minutes. Drain and 
cook in boiling salted water until soft. Drain again, 
and pour over one tablespoon melted butter, and sprinkle 
with finely chopped parsley. 

FEENCH PEAS. 

Drain one can French peas from their liquor and rinse 
with cold water. Put in a sauce pan with four table- 
spoons butter and cook ten minutes. Season with salt 
and paprika. 

GLAZED CARROTS. 

Wash, scrape and cut carrots in one-fourth inch 
slices, and slice in one-fourth inch strips; there should 
be one cup. Parboil in boiling salted water fifteen 
minutes; drain, put in an omelet pan with one-fourth 
cup white stock, two tablespoons butter, and one-half 
teaspoon sugar. Place pan on back of range, and cook 
slowly, shaking pan occasionally xmtil carrots are tender 
and slightly browned. 
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BOASTED WILD DUCKS. 

Dress^ clean and tmss wild ducks. Sprinkle with 
salt and pepper^ place on rack in dripping pan^ and roast 
in a very hot oven twenty minutes. Baste every three 
minutes with one-half cup butter, melted in one-fourth 
cup boiling water to which are added two tablespoons 
lemon juice. Serve with Orange Sauce. 

OEANGE SAUCE. 

4 tablespoons butter Juice 2 oranges 

4 tablespoons flour Bind 2 oranges 

1} cups white stock ^ tablespoon lemon juice 

J teaspoon salt Few grains cayenne 

Cut rind of oranges in very thin strips, then shred. 
Parboil, ten minutes, in boiling water to cover and 
drain. Melt butter, add flour and pour on, gradually, 
while stirring constantly, stock, and orange juice. Add 
seasonings, and shredded rind. 

BOMAINE SALAD. 

Separate the leaves from one head romaine. Wash and 
dry on towel, then shred leaves, using shears. Arrange 
in salad bowl and pour over a French Dressing. 

FBENCH DBESSING. 

^ teaspoon salt 5 tablespoons olive oil 

i teaspoon pepper 2 tablespoons vinegar 

Few drops onion juice 

Mix ingredients and beat thoroughly. 

MOULDED CHEESE WITH B AB-LE-DUC STBAW- 

BEBBIES. 

Mash cream cheese and press into a mould. Bemove 
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from mould, cover with whipped cream sweetened with 
powdered sugar and pour around strawberries. Serve 
with butter thins or water thins. 

PASTEY NUT STICKS. 

Boll plain paste as thinly as possible. Cut in strips 
three and one-half inches long and one and one-half 
inches, wide and brush over with beaten white of egg. 
Sprinkle with almonds blanched and shredded and 
powered sugar. Bake in a hot oven until delicately 
browned. 

STBAWBEBBY ICE CBEAM WITH BBANDIED 

PBABS. 

1 box strawberries 1 quart cream 

IJ cups sugar Few grains salt 

Juice 1 lemon Bed coloring 

Mash strawberries, add sugar, mix thoroughly and let 
stand one hour. Add lemon juice and squeeze through 
double thickness of cheese cloth; then add cream, salt 
and coloring. Freeze, mould in brick form and garnish 
with 

BBANDIED PEABS. 

Bemove pear^ from can and, if whole, cut in halves 
crosswise and remove stems and seeds. Drain, and fill 
cavities with brandy, light, and when brandy has 
stopped burning, repeat. 

Surround ice cream brick with pears, fill cavities 
with brandy and send to table with brandy burning. 

SALTED ALMONDS. 
(See p. 120, under Christmas Dinners, Menu No. I.) 
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COMPANY DINNEBS. 

MENU NO. III. 

'*IAttle dinners make people friends'' 

Fruit Cocktail. 

LoBSTEB Bisque Soup^ Bread Sticks. 

Halibut 1 la MENidBE. Dressed Cucumbers. 

TOURNEDOS OF BeEF. 

Broiled Chicken^ Vienna Sauce. 

Duchess Potatoes. Boiled Asparagus. 

Pat6 de Foie Oras in Aspic. 

Colorado Salad. 

Caramel Nut Ice Cream. Shrewsbury Biscuit. 

Salted Pecans. Bonbons. 

Crackers. Cheese. 

CAPfi NOIR. 
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FRUIT COCKTAIL. 

Bemove pulp from grape fruit and mix with shredded 
pineapple and halves of fresh strawberries, using half 
as much pineapple as grape fruit pulp, and allowing 
four strawberries to each serve. Chill thoroughly, and 
pour over Wine Dressing. Serve in champagne glasses 
and garnish top of each with a whole strawberry. 

, WINE DRESSING. 

Mix one-third cup sherry wine, three tablespoons 
apricot brandy, and one-half cup sugar. Let stand until 
sugar has dissolved. 

LOBSTER BISQUE. 

1 two-lb. lobster 4 cups scalded milk 

2 common crackers 2 tablespoons butter 
2 cups white stock Lobster coral 

1 tablespoon butter ^ teaspoon salt 

li tablespoons flour Few grains pepper 

Few grains cayenne 

Remove meat from lobster and finely chop. Pound 
crackers in a mortar, add lobster meat and stock, gradu- 
ally, to form a paste; then add remaining stock. Melt 
butter and flour and pour on lobster mixture. Add 
seasonings to scalded milk and combine mixtures. Cream 
two tablespoons butter and add lobster coral, forced 
through a strainer, until a smooth paste is formed. Add 
by bits to hot soup, stirring with a wire whisk. 

HALIBUT A LA MENIfiRE. 

Wipe two slices halibut, sprinkle with salt and pepper, 
brush over with lemon juice and let stand ten minutes. 
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Dip in cream^ then in flonr^ and 8aut6 in butter. Be- 
move to hot platter^ take out the bone^ and remove skin. 
Add to butter remaining in pan two tablespoons flour 
and pour on one cup white stock, then add one and one- 
half teaspoons anchovy essence and a few drops lemon 
juice. Just before sauce is poured over halibut, add one 
and one-half tablespoons butter and one-half tablespoon 
finely chopped parsley. 

TOUENEDOS OF BEEF. 

Wipe eight mignon fillets of beef. Shape in circular 
form, and saut6 in butter, four minutes. Put a mush- 
room cap on each, saut6d in butter, then stufifed. Sprinkle 
stufiEed mushroom caps with buttered crumbs, and bake 
in a hot oven until crumbs are browned. Bemove to hot 
serving dish, pour around Espagnol Sauce and garnish 
with strips of red and green peppers, cut in fancy 
shapes. 

Stuffing for Mushroom Caps. 

Finely chop six mushrooms, add one tablespoon, each, 

parsley and onion finely chopped and one tablespoon 
butter. Moisten with Espanol Sauce. 

ESPASrOL SAUCE. 

i cup butter IJ cups brown stock 

1 stalk celery, finely ^ teaspoon salt 

chopped 4 teaspoon pepper 

1 slice, each, onion and Stems 8 mushrooms, 

carrot, finely chopped finely chopped 

J cup flour Few grains cayenne 

Cook vegetables in butter until well browned, add 
flour and continue the browning, then pour on gradually. 
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while stirring constantly, brown stock. Add seasonings 
and strain. 

BBOILED CHICKEN". 

Singe, wipe, and with a sharp pointed knife, be- 
ginning at back of neck, make a cut through the back- 
bone the entire length of the bird. Lay open bird and 
remove contents. Cut out rib bones, remove breastbone, 
then cut through tendons at joints. Sprinkle with salt 
and place in a well-greased wire broiler and broil 
twenty-five minutes over a clear fire, turning often. 
Should chicken become dry, brush over with melted 
butter. Eemove to dripping pan, spread with soft butter 
and bake two minutes. Serve with Vienna Sauce. 

VIBNISTA SAUCE. 

To two-thirds cup Mayonnaisie Dressing, add two- 
thirds tablespoon, each, finely chopped capers, and pars- 
ley, and one-half tablespoon each, finely chopped pickles 
and olives; and one can tomatoes, stewed, strained and 
cooked until reduced to two tablespoons. 

DUCHESS POTATOES. 

To one and one-half cups hot riced potatoes, add one 
and one-half tablespoon butter, one-half teaspoon salt 
and the yolks of two eggs, slightly beaten. 

BOILED ASPAEAGUS. 

Boil asparagus, drain, sprinkle vrith salt and pour 
over melted butter. 

PATfi DE POIB GBAS IN ASPIC. 

Cook two tablespoons, each, carrot, onion and celery, 
iwo sprigs parsley, two sprigs thyme, one sprig savory. 
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two cloves, one-half teaspoon peppercorns, and one-half 
bay leaf in two-thirds cup Sherry wine, eight minutes. 
Strain and reserve liquor. Add one box gelatine and 
the juice of one lemon to one quart consomm^. Heat 
to boiling point, add strained liquor and season with 
salt and cayenne. Cool, add whites of two eggs, beaten 
slightly, and stir constantly until boiling point is 
reached. Place on back of range, let stand twenty min- 
nte;8, and strain through double thickness of cheese 
cloth. Line individual moulds with the aspic and fill 
with pat6 de foie gras moistened with whipped cream. 

COLOBADO SALAD. 

Bemove stoneli from red and white cherries and cut 
in halves lengthwise ; remove pulp from oranges ; remove 
skins from bananas and cut in one-half inch cubes. 
Mix equal quantities of each and marinate with French 
Dressing. Serve in cups made from lettuce leaves. 

FBENCH DBESSING. 

Mix one-fourth teaspoon salt, one-eighth teaspoon 
paprika, four tablespoons olive oil, and one tablespoon, 
each, vinegar and lemon juice. Stir until well blended. 

CABAMEL NUT ICE CBEAM. 

1 cup sugar 2 cups milk 

} cup English walnut 1 cup heavy cream 

meats 1^ teaspoons vanilla 

Yolks 3 eggs Few grains salt 

Put two-thirds of the sugar in a smooth granite 
sauce pan, place over hot part of range, and stir con- 
stantly until melted, and of the color of maple syrup. 
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Add to caramel thus made^ chopped nut meats and turn 
into a slightly buttered pan to cool. When cool, pound 
in a mortar, then pass through a puree strainer. 

Make a custard of egg yolks, remaining sugar, milk 
and salt. Add caramelized sugar, flavoring and cream, 
beaten until stiff; then freeze. 

SHKEWSBUKY BISCmT. 

J cup butter 2 cups flour 

i cup sugar 1 egg 

Cream the butter, and add sugar, gradually, con- 
tinuing the beating; then add eggy well beaten, and 
flour. Toss on a floured board, roll very thin and shape 
with a round cutter, first dipped in flour. Put on tin 
sheet and bake in a slow oven. 

It may be necessary to add more flour. 

SALTED PECANS. 
(See p. 128, under Christmas Dinners, Menu No. II.) 
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COMPANY DMNEBS. 

MENU NO. IV. 

^'Without good company all dainties 
Lose their true relish, and like painted grapes. 
Are only seen, not tasted/* 

Caviabi Canap&s. 

Con80Km£ with Eqo Balls. 

» • 

Lobster in Casbs. 

sweetbbeads 1 la huntinoton. 

Boast Duck. Stuffed Apples. 

Fbied Hokiny. Cbbahed Caulifloweb. 

Chiooby Salad. Cheese Cboquettes. 

Maoaboon Ioe Cbeak. Sponge Dbops. 

Salted Almonds. Bonbons. 

CAjft Nonu 
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CAVIAEE CANAPfiS. 

Gut stale bread in one-fourth inch slices; then shape 
into crescents^ using a round cutter. Saut6 in butter 
until delicately browned, and, when cold, spread with 
caviare. Serve each canap6 on a fancy plate and gar- 
nish with a sprig of watercress. 

CONSOMMfi WITH EGG BALLS. 

For consomm^, (see p. 122, under Christmas Din- 
ners, Menu No. II.) 

EGG BALLS. 

2 ^%ard boiled^' eggs Few grains cayenne 
i teaspoon salt 1 teaspoon butter 

1^ teaspoon parsley, finely chopped 

Chop eggs and rub through a sieve, then add re- 
maining ingredients. Moisten with raw egg yolk to 
make of consistency to handle, shape in small balls, 
and poach in boiling water or milk. 

LOBSTEE IS CASES. 

1 two-lb. lobster Few grains cayenne 

3 tablespoons butter 2 tablespoons butter 

3 tablespoons flour 2 tablespoons Sherry wine 

1 cup milk 1 tablespoon brandy 

1 teaspoon salt Yolks 2 eggs 

^ teaspoon pepper i cup cream 

Buttered bread crumbs 

Bemove lobster meat from shell, and cut in small 
cubes, reserving the coral. , Make a white sauce of but- 
ter, flour, milk, salt, pepper and cayenne. Melt two 
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tablespoons butter in omelet pan^ add lobster cubes and 
cook until heated^ then add Sherry wine^ and brandy^ 
and cook two minutes. Add yolks of eggs slightly 
beaten and diluted with cream^ then white sauce. Turn 
into buttered ramequin dishes or scallop shells. 
Sprinkle with coral dried and forced through a pur6e 
strainer^ then with buttered bread crumbs. Bake in hot 
oven until slightly browned. Do not allow to remain 
for too long a time^ as sauce is liable to separate. 

SWEETBEEADS A LA HUNTINGTON. 

Parboil sweetbreads^ sprinkle with salt and pepper^ 
and dredge with flour. Arrange in baking pan and 
spread with softened butter^ allowing two tablespoons 
to each sweetbread, then arrange narrow thin strips fat 
salt pork on top. Bake in a hot oven twenty-five to 
thirty minutes, basting twice during the cooking, and 
removing pork during the last five minutes of the cook- 
ing. Serve around a mound of green peas. 

To Parboil Sweetbreads. 

Soak sweetbreads in cold water to cover one hour, 
changing the water several times. Drain, and cook in 
boiling, salted, acidulated water, twenty minutes, al- 
lowing one-half tablespoon salt and one tablespoon 
vinegar to each pair of sweetbreads. Again drain, cover 
with cold water, let stand until cold, then remove pipes 
and membrane. 

BOAST DUCK. 

Dress and clean a duck. Put in body two sliced apples 
mixed with two sliced onions. The stuflBng is to im- 
prove the flavor but is not to be served. Truss, same 
as goose, place on rack in dripping pan, sprinkle with 
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salt and pepper and dredge duck and bottom of pan with 
flour. Boast in a hot oven until tender, the time re- 
quired being about one and one-fourth hours. Baste 
every fifteen minutes during the cooking. Bemove to 
hot platter and garnish with watercress. 

DUCK GHAVY. 

To three tablespoons fat remaining in pan, add two 
tablespoons flour and when well mixed pour on gradu- 
ally, while stirring constantly, one and one-half cups 
brown or white stock. Season with salt and pepper and 
strain. 

STUFFED APPLES. 

Bemove a thick slice from the stem end of apples, 
and scoop out the pulp^ leaving apple cups. To one- 
third the pulp cut in small pieces, add an equal quantity 
of Maraschino cherries cut in pieces and pecan nut 
meats broken in pieces. Place in a shallow pan, and add 
one teaspoon sugar to each apple cup. Bake long 
enough to soften the apple, but not long enough to 
have the cup lose its shape. Bemove from oven and add 
one teaspoon, each, Maraschino and Sherry to each cup. 

PBIED HOMINY. 

To two and one-fourth cups boiling water, add, 
gradually, while stirring constantly, one-half cup fine 
hominy and three-fourths teaspoon salt. Let boil three 
minutes; then cook in double boiler one and one-half 
hours. Pack solidly in a mould and, when cold, remove 
from mould, cut in thin slices, dip in flour, and saut£ 
in butter until well browned on both sides. 
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CBEAMED CAUUPLOWEE. 
(See p. 137, under Lenten Dinners^, Menu No. II.) 

CHICOEY SALAD. 

Separate leaves from one head chicory, wash thor- 
oughly, and drain. Arrange in salad bowl as near the 
original shape as possible and poar over the following 
dressing: 

Mix one-fourth teaspoon salt, one-eighth teaspoon 
pepper, four tablespoons olive oil, two tablespoons vine- 
gar, and stir until well blended. Then add one table- 
spoon each, onion and parsley, finely chopped. 

CHEESE CEOQTJETTES. 

4 tablespoons flour f cup milk 

3 tablespoons butter f cup grated, soft cheese 

1 slice onion Salt 

Cayenne 

Scald milk with onion and remove onion. Melt but- 
ter, add flour, and pour on, gradually, the milk. Add 
cheese, season with salt and cayenne, and spread on a 
plate to cool. Shape, dip in crumbs, egg and crumbs, 
fry in deep fat, and drain on brown paper. 

MACAEOON ICE CEEAM. 

1 pint heavy cream ^ lb. dried macaroons 

1 pint milk J cup Sherry wine 

i cup sugar Few grains salt 

Eoll macaroons and soak in Sherry several hours. 
Beat cream until stiff, and add sugar which has been 
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dissolved in milk. Combine mixtures and add a few 
grains of salt. Freeze^ mouldy pack in salt and ice and 
let stand one hour. 

SPONGE DBOPS. 

Whites 3 eggs i cup flour 

i cup powdered sugar i teaspoon salt 

Yolks 2 eggs J teaspoon vanilla 

Beat whites of eggs until stiff and dry, and add 
sugar, gradually, continuing the beating. Add yolks 
of eggs beaten until thick and lemon colored, then cut 
and fold in flour mixed and sifted with salt. Shape 
in circles, three inches in diameter, on a tin sheet cov- 
ered with unbuttered paper. Sprinkle with powdered 
sugar and bake eight minutes in moderate oven. 



\ 



196 What to Have for Dinner. 



COMPANY DINNERS. 
MENU NO. V. 



*A good digestion to you all; and once more 
I shower a welcome on you; welcome all/* 



Mock Turtle Soup, Boyal Custard. 

Pried Oysters, Southern Cole Slaw. 

Moulded SwebtbrbadSj, Truffle Sauce. 

Fillets of Beef, Eaisin Sauce. 

Parisian Potatoes. Peas 1 la Francaisb. 

Broiled Quail. Fruit and Nut Salad. 

Custard Soupfl^. Foamy Sauce. 

Tutti Fruitti Ice. 

Bonbons. 

Cracsjirs. Cheese. 

CAPfi NoiR. 
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MOCK TURTLE SOUP. 

1 calf 8 head 1 cup calf 8 head meat 
4 doves 2 cups brown stock 
10 peppercorns J cup butter 

6 allspice berries i cup flour 

2 sprigs thyme 1 cup stewed and strained 
2 sprigs parsley tomatoes 

1^ onion sliced Juice ^ lemon 

6 slices carrot i cup Madeira wine 

2 stalks celery Salt 

8 quarts boiling water Pepper 

Clean and wash calf s head and soak one hour in cold 
water to cover. Cook until tender in three quarts boil- 
ing salted water^ to which seasonings and vegetables 
have been added. Remove head and boil stock until 
reduced to one quart. Strain and cool. Melt and brown 
butter slightly, add flour and stir until well browned^ 
then pour on gradually the brown stock. Add calf s 
head stock^^ tomatoes, one cup face meat, cut in dice, 
and lemon juice. Simmer eight minutes, add Boyal 
Custard cut in dice, and wine. Season with salt and 
pepper. 

BOYAL CUSTABD. 

Yolks 3 eggs i cup calf s head stock 

1 eg^ i teaspoon salt 

Few grains cayenne 

Beat eggs slightly, and add head stock and season- 
ings. Pour into small buttered tin mould to the depth 
of one-third inch. Place mould in pan of hot water 
and bake imtil firm. Cool, remove from mould and cut 
in one-third inch cubes. 
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FRIED OYSTERS. 

Wash oysters, parboil in their own liquor; and dry 
between towels. Dip in fine bread crumbs, seasoned 
with salt and pepper, egg slightly beaten and diluted 
with one tablespoon milk, then in crumbs again. Fry 
in deep fat until well browned, and drain on brown 
paper. Serve with Southern Cole Slaw. 

SOUTHERN COLE SLAW. 

1 cup cabbage, finely 1 green pepper, finely 

shredded chopped 

1 cup celery, finely cut 1 teaspoon celery seed 
1 red pepper, finely J teaspoon salt 

chopped 2 teaspoons sugar 

i cup vinegar 

Mix ingredients in the order given, and serve without 
cooking. 

MOULDED SWEETBREADS. 

Parboil a pair of sweetbreads and cut in smaU cubes. 
Fold into a chicken forcemeat and turn into a border 
mould, first decorated with truffles. Set in pan of hot 
water, cover with buttered paper, and bake imtil firm. 
Remove from mould and pour around Truffle Sauce. I 

1 
Chicken Forcemeat j 

Finely chop the breast of an uncooked chicken, pound ! 

in a mortar, then rub through a sieve. Add, gradually, 
the whites of two eggs, and work until smooth. Season 
highly with salt and paprika ; and add heavy cream until 
of right consistency, which can only be determined by 
cooking a small ball in boiling salted water. When mix- 



I 







Vk.« 


o 


» 


b U* 






o*- 




• 


c 






b 


c 


b 


o 






t> b C 


(^ 


b 


c 


*" t,^** 




^ >"' fc 


c 




• ' 


" • w *• 


• «- C 


t. 






• «- ^fc« 


cec c 


c 


I, e 


*> ». V 


V b b W b 


^ t c 


^ 




;• : 


«l • «< 


• «l • • 


''• • • c <S • 





C • V. 



1, • • b 



k. C O 

c 



. i. V. 



Company and Formal Dinners. 199 

tnre will not keep in shape^ more wMte of egg is needed. 
If too stiff add more cream. 

TEUFFLE SAUCE. 

Melt three tablespoons butter^ add four tablespoons 
flour, and pour on gradually, while stirring constantly, 
three-fourths cup, each, cream and chicken stock. Sea- 
son with salt and paprika and add two tablespoons 
chopped truflBes. 

SAUTfiD FILLETS OF BEEF, EAISIN SAUCE. 

Cut beef tenderloin in slices one-inch thick and shape 
in circular pieces. Saut6 six minutes in a hot, slightly 
buttered frying pan, turning every twenty seconds for 
the first minute, that surface may be well seared, thus 
preventing escape of juices. After the first minute, turn 
occasionally. When half done, sprinkle with salt. . Ee- 
move to hot serving dish, spread with soft butter, and 
pour over 

EAISIN SAUCE. 

Soak one-half cup seeded raisins in boiling water to 
cover, twenty minutes. Drain, cut in halves, add three 
tablespoons Sherry wine, cover and let stand two hours. 

PAEISIAN POTATOES. 

Wash and pare large potatoes and shape into balls, 
using a French vegetable cutter; there should be three 
cups. Plunge into cold water, let stand ten minutes 
and drain. Melt one-fourth cup butter in a small drip- 
ping pan, add potatoes and sprinkle with salt. Place 
in oven, and cook until potatoes are soft; the time re- 
quired being about twenty minutes. 
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PEAS A LA PRANCAISB. 

Cook three tablespoons butter with one slice bacon 
eight minutes; remove bacon and add two cups fresh 
peas and eight small onions. Cook until vegetables are 
soft^ adding a small quantity of boiling water to pre- ^ 
vent burning. Add one-fourth cup cream^ yolk one egg^ 
and one head lettuce^ cut in quarters. Season with salt 
and pepper. 

BBOILED QUAIL. 

Singe^ wipe, and with a sharp pointed knife, begin- 
ning at back of neck, make a cut through backbone the 
entire length of bird. Lay open the bird and remove 
contents from inside. Wipe thoroughly, sprinkle with 
salt, brush over with olive oil, and broil over a clear 
fire, ten to twelve minutes, watching carefully and turn- 
ing so that all parts may be equally browned. Bemove 
quail to canapes of bread spread with Mattre d'Hdtel 
Butter, then browned in oven. Oamish with slices of 
lemon and watercress. 

FBITIT AND NUT SALAD. 

Skin and remove seeds from Malaga grapes and cut in 
halves lengthwise; there should be one-half cup. Mix 
with one-half cup shredded fresh pineapple, one-half 
cup apple, pared and cut in small pieces and three- 
fourths cup Brazil nuts, skinned and cut in pieces. Add 
one-half tablespoon lemon juice and moisten with 
Cream Mayonnaise. Arrange in nests of lettuce leaves 
and garnish with Cream Mayonnaise forced through a 
pastry bag and tube. 
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CEEAM MAYONNAISE DEESSIITG. 

i teaspoon mustard | cup olive oil 

i teaspoon salt f tablespoon lemon juice 

Few grains cayenne f tablespoon vinegar 

Yolks 2 eggs i cup cream 

Mix mustard^ salt and cayenne. Add yolks of eggs 
and stir until thoroughly mixed. Add oil, at first drop 
by drop, stirring with a wooden spoon or wire whisk. 
As mixture thickens dilute with vinegar, when oil may 
be added more rapidly. Add the lemon juice when 
nearly finished. Set in a cold place to chill and, when 
ready to use, add the cream beaten imtil stiff. , 

CUSTAED SOUFFLfi. 

(See p. 161, under Warm Weather Dinners, Menu No. 
III.) 

TUTTI FETJITTI ICE. 

4 cups water 1 cup candied fruit, pine- 

2 cups sugar apple and cherries> cut in 

2 cups orange juice small pieces 

i cup lemon juice i cup raisins, seeded and 

Grated rind 2 oranges cut in pieces 

J cup brandy 

Make a sjrrup by boiling water and sugar, fifteen min- 
utes. Add fruit juices and grated rind. Cool^ strain 
and freeze. When well frozen, add candied fruits and 
raisins which have soaked in brandy four hours. 

Serve in glasses and garnish with candied orange 
peel. 
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COMPANY DINNEBS. 



MENU NO. VI. 



'With a few friends 
And a few dishes dine.' 



Whitb Soup with Wine. Pulled Bbead. 

Mushrooms undeb Olass. 

Boast Tubkbt, Truitlb Gravy. 

Dutch Potatoes. Glazed Chestnuts. 

Celery au Bechamel. 

Fruit Salad. Mayonnaise Dressing. 

Canton Mousse. Cream Cones. 

Salted Pecans. Bonbons. 

Crackers. Cheese. 

CAFfi NoiR. 
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WHITE SOUP WITH WINE. 

4 lbs. knuckle of veal 1 tablespoon salt 

2 quarts cold water Few grains cayenne 

3 slices carrot J teaspoon peppercorns 

1 sliced onion 2 tablespoons Sauteme 

4 stalks celery wine 

2 sprigs parsley 1 teaspoon beef extract 
Bit of bay leaf 1 cup cream 

Wipe meat^ remove from bone and cut in small pieces. 
Put meat and bone in soup kettle, cover with water 
and add carrot, onion, celery, parsley, bay leaf, salt, 
cayenne, and peppercorns. Bring quickly to boiling 
point, simmer five hours and strain. Chill, remove fat, 
reheat, add wine, beef extract and cream. Season with 
salt and cayenne. 

PULLED BEEAD. 

Cut crusts from a loaf of bread just from the oven. 
With a fork pull the bread apart into strips five inches 
long and quite thin. Dry in a slow oven until crisp, 
taking care bread is only a delicate brown when finished. 
Serve as an accompaniment to soups. 

MUSHROOMS UNDEE GLASS. 

Cream two tablespoons butter, and add one-half table- 
spoon lemon juice, one-fourth teaspoon salt, a few grains 
pepper, and one-half tablespoon finely chopped parsley. 
Toast a circular piece of bread one-half inch in thick- 
ness and five inches in diameter. Spread one-half the 
mixture on toast, and put buttered side down in baking 
dish. Pile mushroom caps on toast in conical shape. 
Dot remaining sauce over mushrooms, and pour over 
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one-fhird cnp cream. Cover with glass and cook on top 
of range twenty-five minutes. Jnst before serving add 
one teaspoon Sherry or Madeira wine. 

Baking dishes^ with bell-shaped glass covers for cook- 
ing mushrooms under glass^ may be bought of any first- 
class dealer in house furnishing goods. 

BOAST TUBKEY. 

Dress^ clean^ stuffy and truss an eight-pound turkey. 
Spread with thick^ sour cream^ and let stand in ice 
box over-night. Put on rack in dripping pan^ sprinkle 
with salt^ dredge bird and bottom of pan with flour^ and 
lay thin strips fat bacon over breast. Bake two and one- 
half hours^ basting every fifteen minutes with one-half 
cup butter, melted in one-half cup boiling water, and, 
after this is used, with fat in pan. Turn turkey fre- 
quently, that it may brown evenly, removing the bacon 
after the first hour of the cooking. 

STUFFING. 

Finely chop two-thirds poimd, each, fat salt pork and 
lean fresh pork. Shell two pounds French chestnuts, 
cook in boiling salted water until soft, and force through 
a pur^e strainer. Add to pork, and season with salt, 
pepper, thyme and bay leaf, pounded and sifted. 

TRUFFLE GEAVY. 

To four tablespoons fat remaining in pan, add five 
tablespoons flour and pour on, gradually, while stirring 
constantly, two cups stock in which giblets, neck and 
tips of wings have been cooked. Add one-half teaspoon 
salt, few grains pepper, one tablespoon Madeira wine 
and two chopped truffles. 
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DUTCH POTATOES. 

Wash and pare eight small potatoes^ and soak in cold 
water, to cover, one-half hour. Drain, put in sauce pan 
and cover with one quart boiling water to which has 
been added two tablespoons butter, and one-half table- 
spoon salt. Cook until soft, and drain. Betum to 
sauce pan, add three tablespoons butter, one tablespoon 
lemon juice, one-third teaspoon salt and a few grains 
cayenne. Cook three minutes, shaking pan frequently. 
Bemove to hot serving dish, and sprinkle with one table- 
spoon finely chopped parsley. 

GLAZED CHESTNUTS. 

Remove shells from one pint French chestnuts. Put 
in sauce pan, cover with boiling water, and let boil five 
minutes. Drain, plunge into cold water, and rub oflE 
the dark skins. Betum to sauce pan, add one-half cup 
brown stock, and let simmer gently. Shake sauce pan 
frequently, allowing chestnuts to cook until soft, when 
stock will be evaporated. 

CELEBY AU BfiCHAMEL. 

3 cups celery * 2 tablespoons flour 

1^ cups white stock } teaspoon salt 

2 tablespoons butter i teaspoon pepper 

Wash, scrape and cut celery in one-inch pieces; there 
should be three cups. Plunge into boiling water and 
let boil five minutes. Drain, add white stock, and let 
simmer thirty minutes or until soft. Melt butter, add 
flour; and pour on, gradually, the cooked celery. Sea- 
ion with salt and pepper. 
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PEUIT SALAD. 

BemoTe skin and seed from Malaga grapes and cut in 
halves lengthwise. Mix with an equal quantity of 
shredded fresh pineapple^ apples^ pared^ cored and cut in 
small pieces^ celery^ cut in small pieces, and Brazilian 
nuts (from which skins have been removed) cut in 
small pieces. Mix thoroughly, sprinkle with lemon 
juice and moisten with Mayonnaise Dressing. 

CANTON MOUSSE. 

I teaspoon granulated Few grains salt 

gelatine 1 tablespoon wine 

J cup cold water 1 tablespoon brandy 

1 cup milk 2 tablespoons ginger syrup 

Yolks 2 eggs ^ cup Canton ginger, cut 

i cup sugar in pieces 

Whip from 2J cups cream 

Mix wine, brandy, ginger syrup, and Canton gin- 
ger; cover, and let stand two hours. Soak gelatine in 
cold water, and add to custard made of milk, eggs, su- 
gar and salt. Strain, chill in pan of ice water, add 
ginger mixture, and when mixture begins to thicken, 
fold in whip from cream. Put in melon mould, pack 
in salt and ice, and let stand two hours. 

CEEAM CONES. 

!BoIl puff paste to one-fourth inch in thickness. Shape 
over conical forms, which may be bought of any dealer 
in kitchen furnishings, or heavy brown paper forms of 
similar' shape may be substituted. Chill thoroughly, 
place on a tin sheet, and bake in a very hot oven. Be- 
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move from moulds^ cool^ and fill with whipped cream 
sweetened and flavored with vanilla. 

PUFF PASTE. 
(See p. 106^ under Thanksgiving Dinners^ Menu No* 

I) 
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COMPANY DINNERS. 

MENU NO. VII. 

A well cooked and well served dinner implies on the 
part of the entertainer a sense of the respect he owes to 
his guests, whose comfort and happiness he controls 
while they are under his roof. — ^Didsbuby. 

Italian Soup. Imperial Cbubts. 

Oystebs and Mushroom Patties. 

Boast Ham with Cider Sauob. 

Boiled Potatoes. Spinach. 

Browned Sweetbreads. 

Tomato and Cucumber Baskets. 

Orange Cream Sherbet. Chocolate Petits Fours. 

Crackers. Cheese. 

CAPfi NoiB. 
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ITALIAN SOUP. 

1 quarr brown soup stock J cup butter 

2 cups tomatoes 2 tablespoons flour 
2 tablespoons chopped Salt 

green peppers Pepper 

1 tablespoon chopped red Cayenne 

peppers 2 tablespoons grated horse- 

2 tablespoons chopped radish root 
onion 1 teaspoon vinegar 

i cup macaroni rings 

Cook peppers and onion in butter five minutes^ add 
flour, stock and tomatoes and let simmer fifteen min- 
utes; then rub through a sieve. Season highly with salt, 
pepper and cayenne. Just before serving, add horse- 
radish, vinegar and macaroni previously cooked in 
boiling salted water, then cut in rings. 



IMPERIAL CRUSTS. 



(See p. 74, under Family Dinners, Menu No. XVIII.) 



PATTIES. 

Roll puff paste (see p. 105, under Thanksgiving Din- 
ners, Menu No. I.) one-fourth inch thick, and shape with 
a patty cutter, first dipped in flour. Remove centres 
from one-half the rounds. Brush over large pieces with 
cold water, near edges, and fit on rings, pressing lightly. 
Chill thoroughly and bake twenty-five minutes in a hot 
oven. 
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OYSTERS AND MUSHEOOMS 

(For Patty Fillings). 

1 pint oysteiB 1 cnp oyster liqnor 

1 cnp mushroom caps, f cup brown stock 

broken in pieces ^ teaspoon salt 

i cup butter i teaspoon pepper 

i cup flour Few grains cayenne 

1 tablespoon Sherry wine 

Parboil oysters^ drain^ reserve liquor and strain; 
there should be one cup. Brown^ butter, add flour and 
cook until well browned ; then pour on, gradually, oyster 
liquor and stock. Add oysters, mushroom caps and sea- 
sonings. 

BOAST HAM WITH CIDEB SAUCE. 

Soak a twelve-pound ham several hours, or over-night, 
in cold water to cover. Wash thoroughly, scrape and 
trim off hard skin near end of bone. Put in a kettle 
with one-half cup each, sliced onion and carrot, two 
sprigs parsley, one-half bay leaf, four cloves, and five 
peppercorns. Cover with cold water, bring slowly to 
boiling point, and let simmer until tender, the time 
required being about four hours. After two hours of 
the cooking, add one quart cider. Allow ham to cool iii 
liquor. Eemove from liquor, take off skin, sprinkle with 
sugar and fine bread crumbs. Put dashes of paprika 
over ham, about every two inches, and insert a clove 
in centre of each dash. Bake one hour in a slow oven. 
Serve hot with 
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CIDER SAUCE. 

3 tablespoons butter 2 cups bam liquor 

4 tablespoons flour 4 tablespoons cider 

Melt tbe butter, add flour and pour on, gradually, 
while stirring constantly, hot ham liquor. Add cider 
and salt and pepper, if necessary. 

SPINACH WITH SAUTfiD CROtTTONS. 

Wash one-half peck spinach in several waters, dis- 
carding wilted leaves. Cook in an uncovered vessel in a 
large quantity of boiling wate^ to which has been added 
one-half teaspoon, each, sugar and salt, and one-fourth 
teaspoon soda; drain and chop. Melt one-fourth cup 
butter, add spinach, and cook two minutes. Stir until 
thoroughly mixed and heated. Remove to hot plattec 
and garnish with Saut6d Croutons. 

SAUTfiD CROtTTONS. 

(To he used for Garnishing.) 

Cut stale bread in one-third inch slices and remove 
crusts. Cut in diamonds, triangles, circles, crescents, or 
any desired shapes. Saut6 in butter until delicately 
browned, turning frequently, and drain on brown paper. 

BROWNED SWEETBREADS. 

Parboil a sweetbread and put in baking pan with one 
slice each onion and carrot, and a sprig of parsley. Pour 
over one cup rich brown stock, and bake until stock is 
absorbed, basting every five minutes. Serve with 

TRUFFLE SAUCE. 
Cut three truffles in thin slices or small strips and 
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add one cup brown sauce^ to which has been added two 
tableepoona Sheny wine. 

BBOWN SAUCE. 

2 tablespoons bntter 3 tablespoons floar 

1 slice onion '^ teaspoon salt 

1 slice carrot Few grains pepper 

1 cup brown stock 

Cook bntter, onion and carrot until butter is well 
browned. Bemoye TegetaUes, add flour and seasonings, 
and continue the browning. Then pour on gradually, 
while stirring constantly, the brown stock. 

TOMATO AND CTTCUMBEB BASKETS. 

Cut thick slices from both ends of three short cu- 
cumbers and remove two pieces from each cucum- 
ber, in such a way as to leave baskets with handles; 
then scoop out pulp. Carefully cut pieces from three 
medium-sized tomatoes in such a way as to leave baskets 
with handles; then scoop out pulp. Marinate cucumber 
cut in pieces, and tomato cut in pieces, separately, 
with French Dressing. Fill cucumber baskets with to- 
mato, and tomato baskets with cucumber. Arrange 
on lettuce leaves, alternating green and red baskets. 

FBENCH DBESSING. 

Mix one-half teaspoon salt, few grains paprika, four 
tablespoons olive oil and two tablespoons vinegar. Stir 
until well blended. 
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OBANGE CREAM SHEEBET. 

2 cups boiling water 1^ cups orange juice 
1^ cups sugar 1 pint heavy cream 
Orated rind 2 oranges i cup sugar 

} cup lemon juice 2 eggs 

Few grains salt 

Dissolve sugar in boiling water^ add orange rind^ 
lemon juice and orange juice. Turn into freezer and 
freeze to a mush. Beat cream until stiff and add sugar 
and salt. Separate yolks from whites of eggs^ beat yolks 
until thick and lemon colored and whites until stiffs and 
add to cream. Turn into frozen mixture^ and continue 
the freezing. 

CHOCOLATE PETITS FOUBS. 

3 eggs 3 squares melted chocolate 
^ cup butter 1 cup stale bread crumbs 
^ cup sugar 3 tablespoons flour 

1 teaspoon vanilla 

Cream the butter^ add sugar gradually, and eggs well 
beaten. Add the melted chocolate, bread crumbs, flour 
and vanilla. Spread in a shallow dripping pan and bake 
in a moderate oven. The cake should be about one- 
fourth to one-third inch in thickness when baked. Al- 
low the cake to remain in pan until cool, then shape 
vrith a circular cutter, one inch in diameter. 

Put together in pairs with White Frosting between 
and on top. 

WHITE FBOSTING. 

1 cup sugar White 1 egg 

3 tablespoons water i teaspoon vanilla 
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Put sugar and water in sauce pan and stir to prevent 
sugar from adhering to sauce pan ; heat to boiling point, 
and boil^ without stirring, until syrup will thread when 
dropped from tip of spoon. This frosting is more suc- 
cessful when the syrup is washed down during cooking. 
To accomplish this, have a sauce pan containing cold 
water^ dip the hands quickly from the cold water into 
pan containing hot syrup^ Ihen again into cold water^ 
repeat several times^ thus removing granules of sugar 
adhering to side of pan. Pour syrup gradually on 
beaten white of egg, beating mixture constantly and 
continuing the beating until of right consistency to 
spread. Add flavoring and spread on cake. 
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COMPANY DINNERS. 



MENU NO. VIII. 



A good dinner sharpens wit, while it softens the heart. 

— ^DOBAN. 

CoN80MH]6. Dinner Bolls. 

Pried Shad Rob. 

Cucumber Jelly with Cream Mayonnaise. 

Chicken Croquettes, Yellow B:6ohamel Sauce. 

Boast Leg op Mutton, Brown Gravy. 
Dutch Potatoes. Brussels Sprouts, Lenox Sauce. 

Artichoke Salad. 



Peach Cream. Raisin Cup Cakes. 

Salted Almonds. Bonbons. 

Crackers. Cheese. 
Cap£ Noib. 
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CONSOMMfi. 
(See p. 122^ under Christmas Dinners^ Menu No. IL) 

DINNEB BOLLS. 
(See p. 116^ under Christmas Dinners^ Menu No. I.) 

CUCUMBEB JELLY WITH CBEAM MAYON- 

NAISE. 

3 large cucumbers Few grains pepper 

2 cups water Few grains cayenne 

3 tablespoons granulated Salt 

gelatine 1 tablespoon vinegar 

4 drops onion juice Green coloring 

Peel cucumbers and cut in thin slices. Put in sauce 
pan^ cover with one-half the water^ bring to boiling point, 
and cook until soft; then force through a pur6e sti^iner. 
Add to this gelatine dissolved in remaining water and 
remaining ingredients, color green, and strain through 
a double thickness of cheese cloth. Turn into a border 
mould, first dipped in cold water. Chill thoroughly, re- 
move from mould, and put Cream Mayonnaise (see p. 
201, imder Company Dinners, Menu No. V.) Dress- 
ing in centre. 

FBIED SHAD BOE. 

Parboil roe in boiling salted water, ten minutes. 
Drain, cover with cold water, and let stand until cold. 
Drain again, sprinkle with salt and saut^ in butter. 
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CHICKEN CROQUETTES. 

2 cups cold^ chopped^ f tablespoon finely chopped 
cooked chicken parsley 

1 teaspoon salt 3 tablespoons butter 

i teaspoon pepper 5 tablespoons flour 

Few grains cayenne 1 cup milk or stock 

i tablespoon lemon juice Salt 
^ teaspoon onion juice Pepper 

Yolk 1 egg 

Season chicken with salt^ P^PP^r, cayenne, lemoiii 
juice, onion juice and chopped parsley. Make a sauce 
by melting butter, adding flour, and pouring on, gradu- 
ally, milk or stock. Add chicken to sauce and, when 
thoroughly heated, add seasonings and yolk of egg well 
beaten. Cook one minute, remove from flre and spread 
on a plate to cool. When cold, shape, dip in crumbs, 
egg and crumbs, fry in deep fat, and drain on brown 
paper. Serve around a mound of green peas or with 
Yellow Bechamel Sauce. 

YELLOW BflCHAMEL SAUCE. 

3 tablespoons butter f cup white stock 

1 slice carrot f cup milk 

2 slices onion i teaspoon salt 

3 tablespoons flour i teaspoon pepper 

Yolks 2 eggs 

Cook butter with carrot and onion until butter is 
yellow, add flour and pour on, gradually, white stock 
and milk. Bring to boiling point, strain, and add sea- 
sonings, and yolks of eggs slightly beaten. 
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BOAST LEG OF MUTTON, BEOWN GEAVT 

Bemove the caul, wipe meat, sprinkle with salt, place 
on rack in dripping pan, and dredge meat and botix)m 
of pan with flour. Bake from one and one-half to two 
hours. The oven should be very hot during the first 
part of the cooking. After the meat is well browned, 
the heat should be reduced. Baste every fifteen minutes 
during the cooking. Success in roasting meate depends 
upon frequent basting with fat in pan. 

BBOWN GBAVY. 

Bemove some of the fat from pan, leaving three table- 
spoons. Add three tablespoons flour and stir imtil well 
browned, then pour on, gradually, one and one-half 
cups boiling water. Season with salt and strain. 

DUTCH POTATOES. 
(See p. 205, under Company Dinners, Menu No. VI.) 

BBUSSELS SPBOUTS WITH LENOX SAUCE. 

Pick over Brussels sprouts, remove wilted leaves, and 
soak in cold water fifteen minutes. Cook in boiling 
salted water twenty minutes, or until easily pierced with 
a skewer. Drain, put in hot serving dish, and pour over 

LENOX SAUCE. 

1^ teaspoons mustard i cup vinegar 

1 J teaspoons salt i cup olive oil 

1 teaspoon powdered 2 tablespoons melted butter 

sugar i tablespoon curry powder 

•J teaspoon paprika ^ tablespoon parsley, finely 

2 eggs chopped 

i teaspoon onion juice 
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Mix mustard, salt, powdered sugar and paprika, and 
add eggs, slightly beaten, vinegar and olive oil. Cook 
over hot water until mixture thickens, strain, and add 
remaining ingredients. 

AETICHOKB SALAD. 

Cut off stem close to leaves, remove outside bottom 
leaves, trim artichoke, cut off one inch from top of 
leaves, and with a sharp knife remove choke; then tie 
artichoke with a string to keep its shape. Soak one-half 
hour in cold water, drain and cook in boiling salted 
water to which has been added two tablespoons vinegar. 
Eemove from water, place upside down to drain, and 
take off string. Cool and add the following dressing: 

Mix one tablespoon finely chopped parsley, one-half 
tablespoon finely chopped shallot, one teaspoon salt, one- 
eighth teaspoon pepper, three tablespoons olive oil, and 
two tablespoons vinegar. 

PEACH CEEAM. 

I can peaches i cup Sherry wine 

1 cup sugar 1 pint cream 

Juice 2 lemons Few grains salt 

Eub peaches with their syrup through a sieve. Add 
sugar, lemon juice and wine. Freeze to a mush, add 
cream whipped and salt. Let stand one-half hour. 

BAISm CUP CAKES. 

i cup butter ^ cup milk 

1 cup sugar 2 cups flour 

2 eggs 3 teaspoons baking powder 
Yolk 1 egg 1 cup raisins 

1 tablespoon flour Shredded almonds 
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Cream the butter^ add sugar gradually^ and eggs and 
egg yolks well beaten. Then add milk^ flour mixed 
and sifted with baking powder, and raisins seeded and 
cut in pieces and dredged with one tablespoon flour. 
Beat vigorously and turn into buttered individual tins. 
Sprinkle tops with shredded almonds and powdered 
sugar and bake in a moderate oven. 



1 

I 
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COMPANY DINNERS. 



MENU NO. IX. 



'^The ornaments of a house are the friends that fre- 
quent it/* 



Little Neok Clams. Celery. 

White Soup. 

Baked Haubut Slices. Dinneb Bolls. 

Chicken 1 la Southern. Baoon Curls. 

Boiled New Potatoes. Corn Fritters. 

Tomato and Lbttuoe Salad. 

Cheese Brown Bread Sandwiches. 

Chocolate Parpait. Lady Fingers. 

Salted Pecans. Bonbons. 

Crackers. Cheese. 

Ckv& NoiR. 
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LITTLE NECK CLAMS. 
(See p. 178^ under Company Dinners^ Menu No. IL) 

WHITE SOUP. 

(See p. 156^ under Wann Weather Dinners^ Menu 
No. IL) 

DINNEB BOLLS. 
(See p. 116^ under Christmas Dinners^ Menu No. I.) 

BAKED HALIBUT SLICES. 

Wipe two slices halibut^ each weighing one and one- 
fourth pounds^ put in a buttered granite pan^ and 
sprinkle with salt and pepper. Add three slices carrot, 
two slices onion, sprig of parsley, bit of bay leaf, six 
peppercorns and one tablespoon lemon juice; then pour 
over two cups boiling water. Bake twenty-five minutes 
in a hot oven, basting every five minutes. Arrange on 
hot serving dish, remove skin and bones, and cover fish 
with one-fourth pound mushroom caps saut6d in butter 
five minutes. Pour over the following sauce : 

Melt two tablespoons butter, add two tablespoons 
flour and pour on gradually, while stirring constantly, 
liquor remaining in pan; there should be one cup. 
Strain, season with salt if necessary, and add slowly the 
yolk of one egg, slightly beaten, diluted with one- 
fourth eup cream. 

CHICKEN A LA SOUTHEEN, WITH BACON 

CUELS. 

Dress, clean and cut up two chickens. Sprinkle with 
salt and pepper; then dip in egg and fine bread crumbs. 
Place in a buttered dripping pan, and bake in a hot oven 
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twenty-five minutes, basting after first five minutes of 
cooking with one-half cup melted butter, and afterwards 
every five minutes with fat in pan. Arrange on hot 
serving dish and ppur around two cups Cream Sauce. 
Garnish with Bacon Curls and serve Corn Fritters with 
this course. 

BACON CUELS. 

Cut bacon in very thin slices and remove rind. Place 
in a hot frying pan and, during the cooking, shape in 
the form of curls, using a knife and fork. Drain on 
brown paper. 

CBEAM SAUCE, 

i cup butter 1 cup cream 

i cup flour i teaspoon salt 

1 cup milk i teaspoon pepper 

Melt butter, add flour, and, when well blended, pour 
on gradually, while stirring constantly, milk and cream. 
Season with salt and pepper.. 

COEN FEITTEES. 

2 cups grated com i cup melted butter 

3 tablespoons milk 1 teaspoon salt 
li cups flour 3 eggs 

Mix first five ingredients in order given, and add eggs 
well beaten. Drop by spoonfuls on a hot, well-greased 
griddle and cook until browned on one side; turn and 
brown on other side. 

TOMATO AND LETTUCE SALAD. 

Ped and chill medium-sized tomatoes. Cut in halves 
crosswise and arrange each half in a small nest of let- 
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tuce leaves. Oarnish with Mayonnaise Dressing forced 
through a pastry bag and tube. (For Mayonnaise Dres£h 
ing^ see p. 76^ under Family Dinners^ Menu No. 
XVIII.) 

CEEAMED CHEESE BROWN BREAD 

SANDWICHES. 

Steam brown bread in one-pound baking powder tins. 
Remove bread from tins, cool and cut in thin slices. 
Spread one-half the slices with creamed cheese and cover 
with remaining pieces. 

CHOCOLATE PARFAIT. 

2 cups milk 1^ squares chocolate 

1 cup sugar Few grains salt 

Yolks 3 eggs 2 cups thin cream 

2 teaspoons vanilla 

Make a custard of milk, sugar and yolks of eggs. 
Melt chocolate over hot water. Add a small quantity of 
the hot custard and beat until smooth, then add re- 
maining custard and salt. Strain, cool, add cream and 
vanilla ; then freeze. Line a mould with frozen mixture, 
fill with Italian Meringue, cover, pack in salt and ice 
and let stand three hours. 

ITALIAN MERINGUE. 

^ cup sugar 1 teaspoon cold water 

i cup water Whites 3 eggs 

i teaspoon granulated 1 cup thin cream 

gelatine 1 teaspoon vanilla 

Boil sugar and water together until syrup will form 
a soft ball when tried in cold water. Turn on the whites 
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of eggs (beaten until stiff), continuing the beating; 
then add dissolved gelatine. Set in pan of ice water 
and continue the beating until mixture is cold. Fold in 
the whip from cream and flavor. 

LADY FIITGEBS. 

Yolks 3 eggs Whites 3 eggs 

i cup powdered sugar ^ cup flour. 

^ teaspoon vanilla 

Beat yolks of eggs until thick and lemon colored and 
add sugar gradually, continuing the heating; then add 
whites of eggs beaten stiff, and vanilla. Cut and fold 
in the flour, and shape on unbuttered paper placed on a 
tin sheet, using a pastry bag and tube. Sprinkle with 
powdered sugar and bake twelve minutes in a slow oven« 
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COMPANY DINNEES. 



MENU NO. X. 



rr 



»» 



'All history attests 
TJiat happiness for man, the hungry sinner. 
Since Eve ate apples, much depends on dinner. 

COKSOKM^ WITH MaOABOKI. 



Fish Cutlets^ Dutch Sauce. Cucumber Bibbons. 

Glazed Sweetbbeabs with French Beans. 

Saddle of Lamb^ Cubbied Yeqetables. 

CuBBANT Jelly Sauce. 

Broiled Wild Duoe:. Oranqe Salad. 

Frozen Neapolitan Charlotte. 

Marshmallow Wafers. 

Salted Almonds. Bonboks. 

Cbackebs. Cheese. 

Caf6 Noib. 



J 
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CONSOMMfi WITH MACARONI. 

Serve eonsomm^ with rings of macaroni cooked in 
boiling salted water nntil soft. 

FISH CUTLETS. 

BemoTe skin and bones from a thick piece of halibut^ 
finely chop fish and force through a sieve ; there should 
be one and one-third cups. Pound in a mortar, adding 
gradually whites of two eggs. Add one and one-third 
cups heavy cream and season with salt, pepper and 
cayenne. Turn into buttered cutlet moulds, set in pan 
of hot water, cover with buttered paper and bake until 
fish is firm. Turn on a serving dish and pour around 
Dutch Sauce. 

DUTCH SAUCE. 

Yolks 3 eggs i teaspoon salt 

3 tablespoons olive oil 1 tablespoon chopped pars- 

i cup vinegar ley 

Pew grains pepper 

Mix first four ingredients in a small sauce pan, place 
in a larger sauce pan containing hot water arid cook over 
the fire, stirring constantly, until mixture thickens ; then 
add parsley. 

CUCUMBER EIBBONS. 

(See p. 147, under Easter Dinners, Menu No. II.) 

GLAZED SWEETBBEADS. 

Parboil a sweetbread cut in two lengthwise, sprinkle 
with salt, dredge with flour and saut6 in butter until 
delicately browned. Add one-half cup white stock and 
cook until reduced to a glaze. Eemove sweetbread to 
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hot Berving dish and ponr over glaze. Serre with French 
beans. 

FBENCH BEANS. 

Drain one can French beans> put in strainer and ponr 
over one qnart cold water. Put in sance pan, and add 
three tablespoons butter. When thoroughly heated sea* 
son with salt. 

SADDLE OF LAMB OB MUTTON. 

Order saddle dressed at market. Wipe^ roll flaps 
under and tie in shape. Put on rack in dripping pan> 
sprinkle with salt and dredge meat and bottom of pan 
with flour. Bake in a hot oven, and baste every five 
minutes with one-third cup butter melted in one-half 
cup boiling water. Serve cooked rare with Currant 
Jelly Sauce. 

CUBBANT JELLY SAUCE. 

^ cup sugar 2 teaspoons arrowroot 

^ glass currant jelly Cold water 

1 cup water i cup Sherry wine 

Mix sugar, jelly and water, bring to boiling point 
and let boil seven minutes. Dilute arrowroot with cold 
water imtil the mixture will pour easily. Add, gradu- 
ally, to boiling mixture, and let boil five minutes ; then 
add Sherry wine. 

CUBBIED VEGETABLES. 

Cook one cup each, potato and carrot dice, in boiling 
salted water, until tender. Drain, add one cup green 
peas and one cup Curry Sauce. Sprinkle with finely 
chopped parsley. 
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CUEBY SAUCE. 

2 tablespoons butter ^ teaspoon curry powder 

^ onion^ sliced f teaspoon salt 

2 tablespoons flour i teaspoon pepper 

1 cup milk 

Cook butter with onion until yellow, add flour mixed 
with curry powder, salt, and pepper and pour on gradu- 
ally, while stirring constantly, milk. Strain and reheat 
vegetables in sauce. 

BEOILBD WILD DUCKS. 

Dress, dean and wipe ducks. Sprinkle with salt and 
broil fifteen minutes. Bemove to hot serving dish, 
spread with Maitre d'HStel Butter (see p. Ill, under 
Thanksgiving Dinners, Menu No. II.) and garnish with 
watercress and slices of lemon. 

OEANGE SALAD. 

Bemove the pulp from five oranges and chill thor- 
oughly. Put in six champagne glasses and pour over 
the following dressing: 

Mix two tablespoons powdered sugar, two tablespoons 
finely chopped mint leaves, one tablespoon lemon juice 
and two tablespoons Sherry wine. Put a one-inch cube 
of currant jeUy in each glass and garnish with a small 
sprig of fresh mint. 

FEOZEN NEAPOLITAN" CHARLOTTE. 

To one quart heavy cream, add one and one-half cups 
sugar, one and one-half tablespoons yanilla and a few 
grains salt. Beat until stiff and add whites of six eggs. 
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beaten until stiffs and three-fourths tablespoon granu- 
lated gelatine soaked in one tablespoon cold water and 
dissolved in one tablespoon hot water. Divide mixture 
into three equal parts, reserving one part. Color second 
part with leaf green and add one-half teaspoon almond 
extract; color third part with one square melted choco- 
late mixed, until a smooth paste is formed, with two 
tablespoons scalded cream. 

When mixture is stiff enough to mould, put white 
part in mould and sprinkle with candied cherries cut in 
small pieces, cover with second part and sprinkle with 
chopped pistachio nuts, and then add third part 

Pack in salt and ice, and let stand two hours. 

MAESHMALLOW WAFBE8. 

1 cup sugar Whites 2 eggs 

i cup water J teaspoon vanilla 

10 marshmallows 1 cup pecan nut meats 

Saltines 

Boil sugar and water until syrup will thread when 
dropped from tip of spoon. Bemove to back of range 
and add marshmallows cut in small pieces. Pour over 
whites of eggs beaten until stiff, add nut meats broken 
in small pieces, and vanilla. Spread saltines with mix- 
ture, and bake in a slow oven until delicately browned. 
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FORMAL DINNEES. 

MENU NO I. 

Their various cares in one great point combine 
The hfisiness of their lives, that is — to dine. 

— ^YOUNG. 

Canapes op Finnan Haddie. 

Gon801cm£ Boyal. Celery. Bbead Sticks. 

Lobster JuANiTA, Dutch Sauce. 

Mushroom Croquettes. 

Chateaubriand of Beef^ Sauce Espagnol. 

Chateau Potatoes. Sauted Tomatoes. 

Stuffed Artichokes. 

Boast Quail. Sherry's Dressed Lettuce. 

Fruit Soufpl^. Foamy Sauce. 

Almond PtiOMBiisB. Lady Fingers. 

Salted Pistachio Nuts. Bonbons. 

Crackers. Cheese. 

Caf^ Noir. 
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CANAMS OF FINNAN HADDIE. 

Soak finnan haddie in lukewarm water to cover, set 
on back of range and let stand until fish may be sepa- 
rated easily into flakes; there should be one cup. Fry 
one-half tablespoon finely chopped onion and two 
chopped mushroom caps in three tablespoons butter five 
minutes. Add two tablespoons fiour, and pour on grad- 
ually, while stirring constantly, two-thirds cup thin 
cream. As soon as boiling point is reached, add two 
tablespoons grated cheese, and yolks of two eggs, slightly 
beaten. Season with salt and cayenne. Cool and pile 
on circular pieces of toasted bread two inches in diame- 
ter. Sprinkle with grated cheese and buttered bread 
crumbs and bake until crumbs are brown. 

CONSOMMfi EOYAL. 

Serve Consomm^ (see p. 122, under Christmas Din- 
ners^ Menu No. II.) with Boyal Custard. 

EOYAL CUSTAED. 

1 egg \ cup milk 

2 egg yolks \ teaspoon salt 

Few grains cayenne 

Beat eggs slightly, add milk and seasonings, and strain 
into a small slightly -buttered pan. Set in pan of hot 
water, and bake until firm. Cool, remove from mould 
and cut in small cubes or fancy shapes. 

BEEAD STICKS. 
(See p. 141, under Easter Dinners, Mom No. I.) 
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LOBSTEB JUANITA, DUTCH SATJCE. 

2 lb. live lobster 2 eggs 

i cup heavy cream i teaspoon salt 

i cup stale bread crumbs Few grains paprika 

i cup Sherry wine 

Bemove meat from lobster and force through a pur6e 
strainer. Add cream, bread crumbs, eggs, slightly 
beaten, salt, paprika and wine. Fill slightly buttered 
individual tin moulds two-thirds full of mixture. Set 
in pan of hot water, cover with buttered pan, and bake 
in a slow oven until firm. Bemove from moulds to hot 
serving dish, and pour around 

DUTCH SAUCE. 

Yolks 2 eggs J cup hot water 

2 tablespoons olive oil i teaspoon salt 
1 tablespoon vinegar Few grains cayenne 

1 teaspoon finely chopped parsley 

Mix egg yolks, olive oil, vinegar, and hot water. 
Cook over water until mixture thickens, stirring con- 
stantly. Add salt, cayenne and parsley. 

MUSHBOOM CEOQUETTES. 

Bemove stems from three-fourths pound mushrooms, 
cover with one and one-half cups cold water and cook 
until liquor is reduced to two tablespoons; drain and 
reserve liquor. Peel mushroom caps, break in pieces, 
sprinkle with one-fourth teaspoon salt and saut6 in 
two tablespoons butter. Add one-fourth cup boiling 
water, cook one minute, and drain caps from liquor, 
reserving both. Melt two tablespoons butter, add four 
tablespoons bread flour and liquor reserved from both 
stems and caps; there should be two-thirds cup. Then 
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add two tablespoons heavy cream^ one-fourth teaspoon 
salt, a few grains paprika and sant^d caps. Spread 
on a plate to cooL Shape one-half the mixture to 
represent mushroom caps, the remainder to repre- 
sent mushroom stems. Dip in crumbs, egg, and crumbs, 
fry in deep fat, and drain on brown paper. Place caps 
on stems and arrange croquettes on a folded napkin. 

CHATEATJBEIAin) OP BEEP. 

Order a piece of beef, cut three inches thick, from 
the centre of the fillet. Trim off fat and skin and flat- 
ten with a cleaver or broad bladed knife to two inches 
in thickness. Sprinkle with salt, brush over with olive 
oil, and broil over a slow fire eighteen to twenty min- 
utes. A tenderloin steak cut two inches thick, or a tip 
of the sirloin roast with bones removed and meat 
trimmed and skewered into circular shape, may be sub- 
stituted for the filTei 

SAUCE ESPAGNOL; 

3 tablespoons butter 4 tablespoons flour 

1 slice carrot IJ cups brown stock 

1 slice onion 1^ teaspoons meat extract 

Bit of bay leaf 1 tablespoon lemon juice 

Sprig of thyme 2 tablespoons chopped pars^ 
Sprig of parsley ley 

i teaspoon peppercorns 1 tablespoon butter 

Salt 

Cook the first seven ingredients over a slow fire until 
butter is browned. Add the flour and, when well 
browned, stock and meat extract. Bring to boiling 
point and strain. Add lemon juice, parsley, the remain- 
ing butter, bit by bit, and season with salt 
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CHATEAU POTATOES. 

Wash and pare medinm-sized potatoes. Cut in three- 
fourths inch slices crosswise. Cut each slice until the 
shape of a quarter of an apple which has had the core 
removed. Soak one-half hour in cold water. Drain 
and cook in boiling salted water five minutes. Drain^ 
put in a shallow pan, sprinkle with salt and dot over 
sparingly with butter. Bake until soft and well 
browned. 

SAUTflD TOMATOES. 

Select medium-sized tomatoes, wipe and cut in quar- 
ters crosswise. Sprinkle with salt and pepper^ dredge 
with flour^ and saut6 in butter. 

STUFFED AETICHOKES. 

Boil artichokes and fill centres with the following 
mixture, cover with buttered crumbs, and bake in a hot 
oven, until crumbs are brown. 

Cook one tablespoon finely chopped onion with two 
tablespoons butter until slightly yellow. Add one cup 
finely chopped cooked chicken or veal and one-half 
cup soft bread crumbs. Season with salt and pepper 
and moisten with B6chamel Sauce. 

BOAST QUAIL. 

Dress, clean and truss six quail. Wrap each bird in 
a thin slice fat salt pork, place in a small dripping pan, 
add one-fourth cup boiling water, cover closely, and 
bake fifteen minutes in a hot oven. Bemove cover and 
pork, and sprinkle birds with salt and pepper, brush 
over witii butter, and dredge with flour. Bake fifteen 
minutes, basting three times during the baking. Serve 
on toast with a cube of currant jelly. 
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SHEBBY'S DRESSED LETTUCE. 

Separate leaves from stalk o£ one head lettuce, dis- 
carding wilted outer leaves. Wash, drain and dry. Ar- 
range in salad bowl, in as near original shape as possi- 
ble, and pour over the following dressing: 

Mix one-half cup olive oil, five tablespoons vinegar, 
one teaspoon salt, one-half small Bermuda onion finely 
chopped, one tablespoon parsley finely chopped, four 
Shrewsbury red peppers and eight Shrewsbury green 
peppers. Cover, let stand one hour in a cool place, 
and shake vigorously five minutes. 

FRUIT SOUPPIifi. 

3 tablespoons butter Yolks 4 eggs 

i cup flour i cup sugar 

1 cup scalded milk Whites 4 eggs 

Canned peaches 

Melt the butter, and add flour and pour on gradually, 
while stirring constantly, scalded milk. Beat yolks 
of eggs until thick and lemon colored, and add sugar, 
gradually, continuing the beating. 

Combine mixtures and cool; then fold in whites of 
eggs beaten until stiff and dry. Line a slightly but- 
tered pudding dish with peaches cut in quarters (using 
one-half can) and add three tablespoons peach syrup. 
Pour over prepared mixture and bake in a slow oven 
from forty to forty-five minutes. Serve immediately, 
otherwise it is sure to fall. This may be served with- 
out sauce, but is greatly improved by the addition of a 
Eoamy Sauce. 
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FOAMY SATJCE. 

i cup butter 1 teaspoon vanilla 

1 cup powdered sugar Few grains salt 

Whites 2 eggs -J cup heavy cream 

Cream the butter and add sugar gradually, beating 
constantly. Put over hot water, add egg whites beaten 
until stiff, and beat, using a wire whisk, until well 
blended. Cool, and add flavoring, salt, and cream beaten 
until stiff. 

ALMOND PLOMBIfiEE. 

1 cup almonds 2 teaspoons vanilla 

2 cups milk 1 pint heavy creami 

1 tablespoon tea -J cup, each, candied pine- 
Yolks 4 eggs apple and candied apricot, 
1 cup sugar cut in small pieces 

i teaspoon salt ^ cup Kirsch 

Blanch almonds and grind very fine. Put in mortar 
and add, gradually, one-half the milk and rub to a paste. 
Put tea in remainder of milk and scald. Beat yolks 
of eggs slightly, add sugar and pour on, gradually, 
the scalded milk. Cook over hot water until mixture 
thickens, strain through cheese cloth and add milk and 
almonds. Flavor, add cream and freeze. Put a layer 
in brick mould, cover with candied fruit soaked in 
Kirsch two hours, and so continue until mould is fuU. 
Cover, pack in salt and ice, and let stand two hours. 

SALTED PISTACHIO NUTS. 

Blanch one-fourth pound pistachio nuts and dry on a 
towel. Put in a small omelet pan with one-half table- 
spoon butter and stir constantly until nuts are deli- 
cately browned. Drain on brown paper and sprinkle 
sparingly with salt. 
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POBMAL DINNEES. 

MENU NO. 11. 

There's no want of meat. Sir; 

Portly and curious viands are prepared. 

To please ail hinds of appetites. 

— ^Massingeb. 

Baw Oysters, Orated Horseradish. 

Brown Bread Sandwiches. 

Consomm£ au Parmesan. Pulled Bread. 

Fried Sardines. Hot Tartars Sauce. 

German Patties with Chicken and Mushrooms. 

Crown of Lamb. Fried Potato Balls. Green Peas. 

Boasted Pigeon, Grape Fruit Salad. 

Cabinet Pudding, White Wine Sauce. 

Ice Cream Croquettes. Orange Circles. 

Salted Pecans. Crystallized Mint Leaves. 

Water Thins. Camembert Cheese. 

OApfi NOIR, 
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EAW OYSTBES. 

Serve oysters in deep halves of shells on a plate of 
finely crushed ice, allowing six or seven to each person. 
Garnish with slices of lemon and parsley^ or serve 
in individual ice cases on a folded napkin. 

Pass salt, pepper, grated horseradish root and brown 
bread sandwiches with this course. 

INDIVIDUAL ICE CASES, 

Take three and one-half inch cubes clear ice and, 
with a hot timbale iron, melt cavities large enough to 
hold six or seven oysters. 

BBOWN BEEAD SANDWICHES. 

Steam brown bread in one-pound baking powder tins. 
Bemove from moulds, cool and cut in thin slices. But- 
ter one-half the slices sparingly, cover with remaining 
slices, and cut in halves. Pile on plate covered with a 
doiley. 

CONSOMMfi. 

2 lbs. beef, poorer part of 1 quart chicken stock 

round 2 tablespoons butter 

2 lbs. knuckle of veal 1 tablespoon salt 

1 lb. marrow bone 12 peppercorns 

2 quarts cold water 3 cloves 

i cup, each, carrot, onion 2 sprigs parsley 
and celery, cut in small 1 sprig marjoram 
pieces i bay leaf 

Wipe meat, cut in one-half inch cubes and brown one- 
half in marrow from marrow bone; put remainder in 
soup kettle with cold water, add browned meat, veal cut 
in pieces and bones. Let stand one-half hour, heat 
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slowly to boiling point, and let sinuner fonr hours. Add 
chicken stock and simmer one hour. Cook vegetables 
in butter five minutes. Add to soup with seasonings 
and simmer one and one-half hours. Strain, cool 
quickly, remove fat, and clear. 

CONSOMMfi AU PABMESAN. 

Put grated Parmesan cheese in a small glass serving 
dish, and pass with consomm6. 

PULLED BBEAD. 
(See p. 203, under Company Dinners, Menu No. VI.) 

PBIED SABDINES. 

Bemove sardines from box and pour over boiling wa^ 
ter to free from oil. Take off skin, using a knife 
and fork^ care being taken not to break fish. Dip in 
batter, fry in deep fat, and drain on brown paper. 
Arrange on hot serving dish, garnish with fried parsley 
and serve with Hot Tartare Sauce. (See p.^ 87, under 
Family Dinners, Menu No. XXI.) 

Batter. 

Mix and sift one and one-fourth cups flour, two tea- 
spoons baking powder and one-fourth teaspoon salt. 
Add gradually two-thirds cup milk, mixed with one egg, 
well beaten. 

GEBMAN PATTIES WITH CHICKEN AND 

MUSHBOOMS. 

Cut stale bread in two-inch slices and cut slices in 
two-inch squares; with a sharp pointed knife remove 



C C b 

o 

c 



C k. 



• : • 









O • 



L k. w 

>- V «. k. 

•■ o « 












• «. «. 



i* « '•t 



www WW 



Company and Formal Dinners. 241 

centres making cases having walls one-fourth inch in 
thickness. Dip cases in egg slightly beaten^ diluted 
with milk and chicken stock and seasoned with salt, 
allowing two tablespoons milk and one tablespoon stock 
to each egg. It will require three eggs for six patties. 
When bread is thoroughly soaked drain cases and fry 
in deep fat until delicately browned. Fry but two at 
a time; if more are attempted, the temperature of the 
fat will be reduced sufficiently to make the work un- 
satisfactory. Fill with chicken and mushroom filling. 
German patties may be filled with any creamed fish or 
meat mixture. 

CHICKEIT AND MTJSHEOOM FILLING FOB 

GEBMAN PATTIES. 

8 mushrooms 2 cups cold cooked chicken^ 

3 tablespoons butter cut in dice 

3 tablespoons flour i cup cream 

1 cup chicken stock Tolks 2 eggs 

f cup finely cut celery 1 tablespoon lemon juice 

Salt and Pepper 

Clean mushrooms; peel caps, break in halves and 
sautS in butter five minutes; then add flour, chicken 
stock, and, when boiling point is reached, add chicken 
and celery. Just before serving, add cream, egg yolks, 
lemon juice, and seasonings. Heat very hot and serve 
in Gterman patty cases or Swedish timbales. 

OEOWKT OF LAMB. 

Select parts from two loins containing ribs, scrape 
flesh from bones between ribs, as far as lean meat and 
trim oft backbone. Shape each piece in a semi-circle. 
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having ribs outside^ and sew pieces together to form a 
crown. 

Place on rack in dripping pan^ rab with 8alt> and 
dredge meat and bottom of pan with flour. Wrap each 
bone in a thin strip of fat salt pork, and cover top with 
a piece of buttered paper. Boast in a hot oven one and 
one-fonrth hours, basting with fat in pan every* fifteen 
minutes. Place meat on hot serving dish, remove pork 
from bones and garnish bones with paper frills. FiU 
centre of crown with green peas and surround with 
fried potato balls. 

A crown of lamb ma; be ordered to be prepared at 
{he market 

GEEEIf PEAS. 

Open one can peas, put in puree strainer, pour over 
three quarts cold water, and let stand one-half hour. 
Put in sauce pan, with four tablespoons butter, and one- 
half teaspoon, each, sugar and salt. Bring to boiling 
point, and serve very hot 

FEIED POTATO BALLS. 

Wash and pare large potatoes, and shape into small 
balls, using a French vegetable cutter. Soak in cold 
water, one hour, drain and dry on a towel. Fry in deep 
fat imtil well browned, and soft throughout, the time 
required being about ten minutes. Drain on brown 
paper, and sprinkle with salt. 

EOASTBD PIGEONS. 

Clean, stuff and truss pigeons. Place on rack in drip- 
ping pan, sprinkle with salt and pepper and dredge 
birds and bottom of pan with flour. Put a short stalk 
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of celery on each breast and cover with a thin slice of 
fat bacon. Place in hot oven, and, when well browned, 
reduce heat and baste. Continue basting every ten 
minutes until birds are cooked, using one-fourth cup 
butter melted in one-half cup boiling water. 

STUPFIIfG. 

Shell and blanch chestnuts, cook in boiling salted 
water until soft, and drain. Pound in a mortar with the 
marrow from a marrow bone and add one teaspoon salt, 
one-eighth teaspoon pepper, two tablespoons milk, and 
one-fourth cup cracker crumbs. 

GEAPB PBTJIT SALAD. 

Select long green peppers, cut in halves, lengthwise, 
remove seeds, and fill with grape and fruit pulp, celery 
and apple, both finely cut, and pecan nut meats, broken 
in pieces ; using half as' much, each, of celery and apple 
as grape fruit and allowing three nut meats to each 
case. Arrange on lettuce leaves and garnish with 
Mayonnaise Dressing. 

CABINET PUDDING. 

Cream three tablespoons butter, add four tablespoons 
sugar, the yolks of two eggs well beaten, grated rind 
one-half lemon, and one tablespoon lemon juice. Ee-, 
move the crust from one-half a five-cent loaf and crumb. 
Add three-fourths cup milk, one-third cup citron, finely 
cut, and whites two eggs, beaten stiff. Combine mix- 
tures. Soak macaroons in Sherry wine to cover. Line 
a melon mould with bread mixture, cover with soaked 
macaroons and so continue until all is used, having 
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last layer of bread mixture. Cover closely^ and steam 
two and one-half hours. Remove from mould and serve 
with 

WHITE WINE SAUCE. 

Mix one-half cup sugar^ one-half tablespoon corn- 
starchy grated rind and juice of one-half lemon, yolks 
of two eggs, slightly beaten, and one cup white wine. 
Place sauce pan containing mixture, over range, and 
stir constantly until boiling point is reached; then add 
whites of eggs, beaten until stiff. 

COFFEE ICE CBEAM. 

i cup ground coffee 1} cups sugar 

1 cup milk 1 quart cream 

Yolks 4 eggs English walnut meats, 

i teaspoon salt finely chopped 

3 tablespoons brandy 

Scald milk with coffee and add gradually to egg 
yolks slightly beaten and mixed with sugar and salt. 
Cook over hot water until jnixture thickens, then add 
one cup cream and let stand on back of range twenty 
minutes. Cool, add remaining cream and brandy. 
Strain through double thickness of cheese cloth and 
freeze very stiff. Shape with a scoop, made for the 
purpose in individual pyramid forms, and roll in nut 
meats. The brandy may be omitted. 

OEANGE CIECLES. 

3 tablespoons butter Grated rind 1 orange 

S cup sugar Few grains salt 

Juice 1 orange IJ cups flour 

Put butter and grated rind in a bowl and work until 
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cieamy, using a wooden spoon. Add sugar, gradually^ 
continuing the beating; then add salt and orange juice 
and flour, a little at a time. Toss on a floured board, 
pat and roll to one-eighth inch in thickness. Shape 
with a circular cutter, first dipped in flour, put on a 
sheet covered with a buttered paper, and bake in a 
moderate oven. 
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FOEMAL DINNEBS. 

MENU NO. III. 

^'Though my stomach was sharp 
I could scarce help regretting. 
To spoil such a delicate picture by eating/* 

Obaps Fruit. 

Chioxen Coksomm£ with Oystebs. Bbead Stiokb. 

Devilled Crabs. 

CfHiOKEN Mousse with Sautbrnb Jelly. 

Saddle of Mutton. 

White Potato Croquettes. 

Carrots and Turnips 1 la Poulette. 

Currant Mint Sorbet. 

Mushrooms au Casserole. 

Boast Grouse, Bread Sauce. Watercress Salad. 

WiLLARD SoUFELfi. STRAWBERRY lOE CrEAM. 

Salted Almonds. Bonbons. 

Crackers. Cheese. 

Caf£ Noir. 
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GEAPE FEUIT. 

Wipe grape fruit and cut in halves crosswise. With 
a small sharp pointed knife make a cut separating pulp 
from skin around entire circumference ; then make cuts 
separating pulp from tough portion which divides fruit 
into sections. Remove tough portion in one piece, which 
may be accomplished by one cut with the scissors at 
stem, or blossom end, close to skin. Sprinkle fruit pulp 
left in skin generously with sugar and pour over each 
half one teaspoon, each, gin and Cherry Cordial. Let 
stand five minutes in a cold place. Place on fruit plates, 
allowing one-half grape fruit to each person. 

CHICKEN CONSOMMfi WITH OYSTERS. 

Wash one pint small oysters and parboil in their own 
liquor. Remove oysters and add oyster liquor to five 
cups highly seasoned chicken stock. Clear stock, using 
the whites of two eggs and two egg shells. Reheat 
and add parboiled oysters. 

BREAD STICKS. 
|(See p. 141, under Easter Dinners, Menu No. I.) 

DEVILLED CRABS. 

2 tablespoons butter 1 teaspoon finely chopped 

1 slice onion parsley 

2 tablespoons flour 1 cup chopped crab meat 
f teaspoon mustard ' 6 mushroom caps, finely 
} cup white stock chopped 

3 tablespoons Sherry wine Bait 

i teaspoon beef extract Cayenne 
Yolks 2 eggs Bread cnunbB 
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Cook butter with onion three minutes. Add flour 
mixed with mustard and pour on, gradually^ white stock, 
Sherry wine, and beef extract; then add parsley. Bring 
to boiling point, and add egg yolks and crab meat. When 
well mixed, add mushroom caps and season with salt and 
cayenne. Wash and trim crab shells, fill rounding with 
mixture, sprinkle with stale bread crumbs, mixed with 
a small quantity of melted butter. Bake until crumbs 
are brown. 

CHICKEN MOUSSE. 

1 cup chicken stock 1 tablespoon cold water 

Yolks 3 eggs ^ cup cooked chicken 
^ teaspoon salt (white meat) 

^ teaspoon paprika f cup blanched almonds 

1 tablespoon granulated 1 cup heavy cream, beaten 
gelatine stifE 

Pew grains cayenne 

Beat egg yolks slightly, add salt and paprika, and 
pour over, gradually, chicken stock which has been 
heated. Cook over hot water until mixture thickens, 
add gelatine soaked in cold water and, when dissolved, 
strain and add to chicken and almonds, finely chopped, 
pounded, and forced through a 'sieve. Season highly 
with salt and cayenne. Put in ice water and stir until 
mixture thickens, then fold in the cream beaten stiff. 
Turn into the shell of Sauterne Jelly and chill. 

This makes a very attractive dish, moulded individu- 
aUy. 

SAUTERNE JELLY. 

2 tablespoons granulated 1^ cups Sauterne wine 
gelatine 3 tablespoons lemon juice 

i cup cold water 3 tablespoons sugar 

1^ cups boiling water Green coloring 
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Soak gelatine in cold water, twenty minutes, and dis- 
solve in boiling water. Add Sauterne wine, lemon juice, 
and sugar. Color with leaf gieen, and strain. 

Line a mould with jelly one inch in thickness^ and 
fill the centre with chicken mousse. 

SADDLE OP MUTTON. 

Order a saddle of mutton dressed at market. Wipe 
meat, sprinkle with salt and pepper, place on rack in 
dripping pan, and dredge meat and bottom of pan with 
flour. Bake in a hot oven one and one-fourth hours^ 
basting every fifteen minutes with fat in pan. 

WHITE POTATO CBOQUETTES. 

To two cups hot riced potatoes add two tablespoons 
butter, one-half teaspoon salt, one-eighth teaspoon pep- 
per, few grains cayenne and yolk one egg. Beat thor- 
oughly, shape as desired, dip in crumbs, egg and crumbs, 
fry in deep fat, and drain on brown paper. 

CAEBOTS AND TTJENIPS A LA POULETTE. 

Wash, scrape and cut carrots in fancy shapes; there 
should be one cup. Wash, pare and cut turnips in fancy 
shapes ; there should be one cup. Cover vegetables with 
boiling water and let stand five minutes. Drain and cook 
in boiling salted water, to which is added one-half 
tablespoon butter, until soft Drain and add to the 
following sauce: 

Melt three tablespoons butter, add three tablespoons 
flour, and pour on, gradually, one cup white stock. 
When boiling point is reached, add one-half cup cream, 
the yolks of two eggs and one-half tablespoon lemon 
juice. Season with salt and pepper. 
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CTJEBANT MINT SOBBET. 

1 glass currant jelly 2^ cups boiling water 

1^ tablespoons finely Shavings from the rind of 

chopped mint leaves f orange 

1 tablespoon lemon juice 

Beat jelly^ using a silver fork and dissolve in boiling 
water. Add remaining ingredients and freeze to a mush. 
Serve in small glasses and garnish each with a sprig 
of fresh mint. 

MUSHEOOMS EN CASSEBOLE. 

Wash one pound mushrooms^ remove caps and break 
in pieces. Dot over a casserole dish with small' bits 
of butter^ and add mushroom caps. Season with salt 
and pepper^ and sprinkle with chopped truffles. Add 
three-fourths cup cream, cover, and cook until mush- 
rooms are tender. Just before serving, add Sherry 
wine to taste. 

BOAST GEOUSE. 

Dress, clean, lard and truss grouse. Place on trivet 
in shallow pan ; rub with salt, brush over with melted 
butter, dredge with flour, and surround with trimmings 
of fat salt pork. Bake twenty-five minutes in a hot 
oven, basting three times during the cooking. Bemove 
to hot serving dish, take oflE string, remove skewers, 
and pour around Bread Sauce. 

Sprinkle bird and sauce with coarse browned bread 
crumbs and garnish with parsley. 

BBEAD SAUCE. 

2 cups milk 6 peppercorns 

^ onion i cup bread crumbs 

4 cloves i teaspoon sialt 

2 tablespoons butter 
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Scald milk with onions, cloves and peppercorns, 
strain, add bread crumbs and cook in double boiler 
twenty minutes. Add salt and butter. 

WATEBCEESS SALAD. 

Wash, remove roots, drain and chill two bunches 
watercress. Arrange in salad bowl, and pour over two 
tablespoons vinegar mixed with one-half teaspoon salt 
and a few grains paprika. 

WILLAED SOUFFLfl. 

1^ tablespoons butter 3 tablespoons powdered su- 

S tablespoons flour gar 

i cup milk Whites 3 eggs 

Yolks 2 eggs Fresh strawberries 

Melt butter, add flour, and when well blended, pour 
on, gradually, while stirring constantly, milk. Beat 
yolks of eggs until thick and lemon colored and add, 
gradually, while beating constantly, powdered sugar. 
Combine mixtures, cool slightly, and cut and fold in 
whites of eggs beaten until stiff and dry. Cover bot- 
tom of individual cases with strawberries cut in halves 
and sprinkle with sugar. Put in mixture to fill cases 
three-fourths full, and bake in a slow oven until firm 
and delicately browned. 

Serve with each souffl6 a slice of Strawberry Ice 
Cream. 

STEAWBEEBY ICE CEEAM. 

(See p. 183, under Company Dinners, Menu No. II.) 
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FOBMAL DINNEBS. 

MENU NO. IV. 

*'Tho8e palates which must have inveniiona to delight 
the taste/' 

Otsteb Cocktail. Saltines. 

MUSHBOOMS AND SaOO SoUP. DiNKER BrAIDS. 

LoBSTEB Chops. Cuoumbeb Boats. Sauoe Tabtabe. 

Swedish Timbales with Calebs Bbains. 

Labded Fillet op Beep with Tbupplbs. 

Bbown Mushbooh Sauce. 

Potato Binos. Flageolets. Buttebeb Cabbots. 

ASPABAOUS WITH MOUSSELINE SaUOE. 

Dbessed Lettuce. Cheese Finoebs. 

Apbicot and Wine Jelly with Pistachio Bisque 

Ice Cbeam. 

Cbeam Sponge Balls. 

Salted Almonds^ Bonbons. 

Wateb Thins. Neufchatbl Cheese. 

CAPfi NoiB. 
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OYSTEE COCKTAILS. 

Allow six small oysters to each cocktail and pour 
over a dressing made of Sherry, salt and cayenne, using 
two tablespoons Sherry and a few grains each, salt and 
cayenne to each cocktail. Let oysters stand in sauce 
in a very cold place for fifteen minutes before serving. 

MUSHEOOM AND SAGO SOUP. 

^ lb. mushrooms f teaspoon salt 

1 quart chicken stock Pew grains pepper 

3 tablespoons pearl sago 1 cup cream 

1 cup boiling water Yolks 2 eggs 

Clean and chop mushrooms, add to stock, bring to 
boiling point and cook twenty minutes; then rub 
through a sieve. Cook sago in water twenty minutes, 
add to stock, then add salt, pepper, cream and egg 
yolks. 

DINNEE BEAIDS. 

1 cup scalded milk Few gratings from the rind 

2 tablespoons buttei! of a lemon 

1 tablespoon sugar f yeast cake, dissolved in 

i teaspoon salt ^ cup lukewarm water 

Flour 

Add butter, sugar, salt and grated rind to milk; 
when lukewarm, add dissolved yeast cake and one and 
one-half cups flour. Beat thoroughly, cover, and let 
rise until light. Cut down, add enough flour to knead 
(about one and one-fourth cups will be required), then 
knead. Let rise again, toss on floured board, shape in 
small sticks; then shape sticks into braids. Place in 
buttered pan, some distance apart, cover, let rise until 
light, and bake in a hot oven. 
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LOBSTER CHOPS. 

2 caps chopped lobster 2 teaspoons lemon juice 

meat Yolk 1 egg 

f teaspoon salt 1 teaspoon parsley^ chopped 

Few grains cayenne finely 

1 cup Thick White Sauce 

Mix ingredients in order given and add white sauce. 
Spread on a plate to cool ; then shape in form of chops. 
Dip in crumbs^ egg and crumbs^ fry in deep fat, and 
drain on brown paper. Insert a small claw in small 
end of each chop and arrange around a mound of pars- 
ley or watercress. 

THICK WHITE SAUCE. 

Melt three tablespoons butter^ add one-third cup flour, 
and pour on, gradually, while stirring constantly, one 
cup milk or one-half cup each, milk and white stock. 
Bring to boiling point, and season with one-fourth tea- 
spoon salt and one-eighth teaspoon pepper. 

CUCUMBEE BOATS, SAUCE TAETAEE. 

Select three long, regular shaped cucumbers, cut a 
fhin slice from both the stem and blossom end of each, 
and cut in halves crosswise. Bemove pulp, and seeds, 
if possible, in sufficiently large pieces to cut in cubes for 
another salad. Cut sections so as to make boat shape. 
Ajrrange each boat on a single lettuce leaf, and fill with 

SAUCE TAETAEE. 
(See p. 17, under Family Dinners, Menu No. IV.) 
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SWEDISH TIMBALBS. 

i cup cornstarch i cup beer or 

i cup flour Same quantity liquid, using 

i teaspoon salt equal parts milk and wa- 

Yolks 2 eggs ter 

1 tablespoon olive oil 

Mix dry ingredients, add liquid gradually, and beaten 
yolks of eggs; then add olive oil. Shape, using a hot 
timbale iron, fry in deep fat until crisp and brown; 
take from iron and drain on brown paper. 

CREAMED CALFS BEAINS. 

Soak calf s brains in cold salted water one hour. 
Bemove blood vessels and cook in boiling, salted, acidu- 
lated water, twenty minutes. Drain and plunge into 
cold water to harden. When cold, cut in three-fourths 
inch cubes and add to the following sauce: 

Melt three tablespoons butter, add one slice onion 
and cook until yellow; then add three tablespoons flour, 
and pour on, gradually, one-half cup calf s head stock 
and one-half cup milk. Bring to boiling point, remove 
onion, and add one-fourth cup cream, yolks of two eggs 
and one tablespoon lemon juice. Season with salt and 
cayenne. Do not allow sauce to reach the boiling point 
after the cream and egg yolks have been added. 

LABDED FILLET OP BEEP WITH TRUPPLES. 

Wipe, remove fat, veins and any tendinous portions 
from a fillet of beef. Lard upper side with grain 
of meat, and between lardoons insert small pieces of 
truflBe, using a sharp pointed knife to make cuts. Use 
one truffle for the fillet. * Place meat on rack in small 



256 What to Have for Dinner. 

dripping pan^ sprinkle with salt and dredge with flour, 
and put four thin dices of fat salt pork in pan. Bake 
thirty-five minutes in a hot oven, basting three times 
with fat in pan. Bemoye to hot serving dish and pour 
around Brown Mushroom Sauce. Serve with flageolets 
and buttered carrots. 

BBOWN MUSHBOOM SAUCE. 

i lb. mushrooms 1^ cups brown stock 

3 tablespoons butter 1 truffle 

3 tablespoons flour Salt 

Paprika 

Clean mushrooms^ remove caps and finely cliop. 
Break stems in pieces and cook in butter five minutes. 
Add flour and pour on, gradually, brown stock. Bring 
to boiling point and cook three minutes. Strain, sea- 
son with salt and paprika ; again bring to boiling point 
and add chopped raw mushroom caps and one finely 
chopped truffle. Serve at once. 

POTATO EINQS. 

Wash and pare medium-sized potatoes and cut in one^ 
fourth inch slices. Cut each slice roimd and round, 
having each spiral paring about one-fourth inch in 
thickness, taking care not to break the parings. Fasten 
with small wooden skewers in spiral shapes; cover with 
cold water, and let stand one hour. Dry thoroughly 
between towels and fry in hot fat until crisp and brown. 
Drain on brown paper and sprinkle wth salt. Serve 
immediately. If allowed to stan& for any length of 
time, they soften. If many are to be fried, after taking 
rings from fat, do not sprinkle with salt, but just before 
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serving time retum to fat that they may become crisp, 
then sprinkle with salt. 

BUTTERED CARROTS. 

Wash, scrape and cut carrots in one-eighth inch slices; 
and eat slices in one-eighth inch strips. Cook in boil- 
ing salted water until tender. Drain, season with salt 
and butter and serve very hot. This is an excellent way 
to serve old carrots. 

FLAGEOLETS. 

Drain and rinse with cold water one can flageolets. 
Put in a sauce pan with one-fourth cup butter, one- 
half teaspoon salt and a few grains cayenne. Bring 
to boiling point and serve at once. 

BOILED ASPARAGUS. 

Untie bunches of asparagus and wash. Rearrange in 
bunches and tie with a string. Cook in boiling salted 
water, twenty minutes, having asparagus stand in water 
to two inches of the tips. Turn on side and cook ten 
minutes. Drain, remove string and pour over Mousse- 
line Sauce. 

MOUSSELINE SAUCE. 

3 egg yolks Pepper 

i cup heavy cream Salt 

i cup butter f tablespoon lemon juice 

Beat yolks of eggs until thick and lemon colored, 
add cream and cook over hot water, stirring constantly 
until mixture thickens. Add butter and seasonings and 
serve immediately. 
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CHEESE PINGEES. 

2 tablespoons butter ^ teaspoon salt 

i cup boiling water Few grains cayenne 

i cup flour 1 egg 

i cup grated cheese 1 egg white 

Put butter and water into a sauce pan and when boil- 
ing point is reached, add flour, all at one time, salt and 
cayenne, and stir until mixture cleaves from sides of 
pan. Beat in the cheese, egg unbeaten, and white of 
egg unbeaten. Shape mixture three inches long by one- 
half inch wide on a buttered sheet Sprinkle with 
grated cheese and bake, fifteen minutes, in a moderate 
oven. 

APBICOT AND WIKE JELLY. 

Bemove one-half the pieces of fruit from one can 
apricots, and put aside for garnishing. Bub remaining 
apricots and syrup through a pur^e strainer and add 
two-thirds cup sugar, one tablespoon lemon juice, three- 
fourths cup Sherry wine and two tablespoons granu- 
lated gelatine soaked in one-half cup cold water, and 
then dissolved over hot water. 

Pour into rectangular border mould and, when firm, 
turn on serving dish; fill centre with a brick of pis- 
tachio bisque ice cream, and garnish with preserved 
apricots and halves of blanched almonds. 

PISTACHIO BISQUE ICE CEBAM. 

4 cups milk 1 tablespoon vanilla 

1 cup heavy cream 1 teaspoon almond extract 

li cups sugar J cup, each, almonds and 

i teaspoon salt pistachio nuts, finely 

1 junket tablet chopped 

1 tablespoon cold water Green coloring 
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Mix first four ingredients and add junket tablet, dis- 
solved in cold water. Turn into a shallow dish and let 
stand over-night in a cold place. Add flavoring, color- 
ing, and nuts. Freeze and mould in brick shape. 

CBEAM SPONGE BALLS. 

Yolks 3 eggs Flour 

f cup sugar 1 teaspoon baking powder 

2 tablespoons cold water i teaspoon salt 
1 tablespoon cornstarch Whites 3 eggs 

f teaspoon lemon extract 

Beat yolks of eggs until thick and lemon colored, 
add sugar gradually, continuing the beating, then beat 
two minutes and add water. Put cornstarch in a cup 
and fill cup two-thirds full of flour. Mix and sift corn- 
starch and flour with baking powder and salt, and add 
to first mixture. When thoroughly mixed add whites 
of eggs beaten until stiflf, and flavoring. Bake in but- 
tered individual tins known as snowball pans. 
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Almond Cakes, 127. 

Plombi^re, 237. 

Pudding, 81. 
Almonds, Boiled Salted, 150. 

Salted, 120. 
AnchoTy Canapes, 135. 
Apple and Gnestnut Salad, 
132. 

Charlotte, 6. 

Dumplings, 07. 

Spiced & la Lyman, 27. 
Apples, Frozen, 124. 

Stuffed, 103. 

Stuffed, en surprise, 118. 
Appledore Bean Soup, 05. 
Apricot and Wine Jelly, 258. 
Artichoke Salad, 210. 
Artichokes, 80. 

Stuffed, 235. 
Asparagus, Boiled, 187, 257. 

In Lemon Rings, 153. 

Salad, 56. 
Austrian Potatoes, 48. 

Bacon Curls, 223. 
Balls, Chestnut, 80. 
Egg, 101. 
Potato, 181, 242. 
Swedish Meat, 167. 
Baltimore Relish, 60. 
Bananas, Saut6d, 168. 
Baskets, Tomato and Cu- 
cumber, 212. 
Batter, 240. 

Bavarian Cream, Chocolate, 
138. 
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Bean Salad, 168. 

Soup, Appledore, 05. 

Soup, Black, 13. 
Beans, Dried Lima, 5. 

French, 228. 

French String, 67. 

Green String, 71. 

Shelled, 60. 
B^hamel, Celery au, 205. 

Sauce, 70. 

Yellow, Sauce, 217. 
Beef, Braised, 26. 

Chateaubriand of, 234. 

Fillet of, & la Jardiniere, 
180. 

Fillets of, Saut^, 100. 

Larded Fillet of, with 
Truffles, 255. 

Rib Roast of, 4. 

Tournedos of, 186. 
Beef Steak & la Henriette, 30. 

Broiled Porterhouse, 18. 

Broiled with clam blanket, 
63. 
Beets, Boiled, 48. 

Sauce Piquante, 40. 
Bemaise Sauce, 172. 
Biscuit, Shrewsbury, 180. 
Bisque Ice Cream, Pistachio, 
258. 

Lobster, 185. 

Soup, 8. 

Soup Tomato, 135. 
Black Bean Soup, 13. 
Blue Fish & la Lee, Baked, 47. 

Baked, 50. 

) 
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Boston Puddixuf, 15. 
Bouchdes of £ainbB' Sweet- 
breads, 142. 
Bouillon, Clam, 83. 

Clam with Whipped Cream, 
152. 

Court, 87. 
Braids, Dinner, 263. 
Brains, Creamed Calf s, 255. 
Brandied Pears, 183. 
Brandy Sauce, 108. 

Sauce, Foamy, 120. 

Sauce, Peach, 07. 

Snaps, 63. 
Bread Pudding, Cold Choco- 
late, 66. 

Pulled, 203. 

Rings, 130. 

Sauce, 131, 250. 

Sticks, 141. 
Breaded Lamb Fillets, 92. 
Brown Bread Sandwiches, 
239. 

Creamed Cheese, •224. 
Brown Gravy, 4, 103, 218. 

Mushroom Sauce, 125, 256. 

Sauce, 212. 

Soup, 70. 

Soup Stock, 30. 

Walnut Sauce, 180. 
Browned Crackers, 51. 

Soup Rings, 122. 

Sweetbreads, 211. 

Sweet Potatoes, 13. 
Brussels Sprouts, 62, 218. 

Boiled, 132. 
Butter, Maitre d'Hotel, 19. 

Sauce, 96. 
Buttered Carrots, 257. 

Croutons, 135. 

Cabbage Escalloped, 63. 
Cabinet Pudding, 243. 

Peach, 93. 
Cafe Noir, Boiled, 11. 

Filtered, 28. 
Cakes, Almond, 127. 

Raisin Cup, 219. 

Sponge, 114. 
Calrs Brains, Creamed, 255. 

Head« 95. 



Calves' Tongues, Boiled, 44. 
California Boiled Dressing, 
66. 

Salad, 76. 
Canapgi^ Caviare, 101. 

Finnan Haddie, 232. 

Lobster, 171. 

Smoked Salmon and An- 
chovy, 136. 
Canton Mousse, 206. 
Caper Sauce, I., 83. 
Caper Sauce, II., 84. 
Caramel Nut Ice Cream, 188. 
Carrot Soup, 26. 
Carrots & la Poulette, 84. 

Buttered, 267. 

Creamed, 23. 

Glazed, 181. 

In White Sauce, 103. 
Carrots and Turnips ft la 

Poulette, 249. 
Cauliflower au Gratin, 138. 

Creamed, 118, 137. 

Vol-au-vent, 36. 
Caviare Canapes, 191. 
Celery and Cream Cheese 
Salad, 67. 

Au Bechamel, 205. 

Consomme, 116. 

Sauce, 31. 

Soup, Cream of, 51. 

Stewed, 14. 
Charlotte, Apple, 6. 

Frozen Neapolitan, 229. 

Russe, 67. 
Chateau Potatoes, 235. 
Chateaubriand of Beef, 234. 
Cheese Bread Wafers, 158. 

Brown Bread Sandwiches, 
224. 

Croquettes, 194. 

Eggs, 149. 

Fmgers, 258. 

Moulded, 182. 

Salad, 40. 

Sandwiches, 15. 

Souffle, 138. 
Cherry Mint Sorbet, 174. 
Chestnut & Apple Salad, 132. 

Balls, 89. 

Stuffing, 52, 118. 
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Chestnuts, Glazed, 205. 
Chicken & la Southern, 222. 

Boiled, 187. 

Consomme, 247. 

And Corn Soup, 43. 

Croquettes, 217. 

Custard, 178. 

Fillets of, 147. 

Forcemeat, 125, 198. 

Fricasse, 88. 

Fried, 152. 

Mousse, 248. 

Pie, 104. 

Roast, 8. 

Soup, 74. 
Chicory Salad, 104. 
Chiffonade Salad, 84, 125. 
Chocolate Bavarian Cream, 
138. 

Cold, Bread Pudding, 56. 

Ice Cream, 33. 

Parfait, 224. 

Pears, 154. 

Petits Fours, 213. 

Pudding, Steamed, 19. 

Sauce, Hot, 72, 169. 

Souffle, 85. 
Chops, Lobster, 254. 
Christmas Plum Pudding, 
119. 

Salad, 119. 
Cider Sauce, 211. 
Circles, Orange, 244. 
Clam Bouillon, 83, 152. 

And Corn Soup, 130. 

Soup, 110. 

Ana Tomato Consomme, 
122. 
Clams, Little Neck, 178. 
Club Steak, Planked, 55. 
Cocktail, Fruit, 185. 

Oyster, 253. 
Cod,' Boiled, 136. 

Fillets of, 70. 
Coffee Ice Cream, 127, 244. 

Sponge, 37. 
Cold Chocolate Bread Pud- 
ding, 56. 

Halibut, 156. 
Cole Slaw in Cabbage Shelli 
79. 



Cole Slaw Dressing, 79. 

Southern, 198. 

A la Touraine, 22. 
Colorado Salad, 188. 
Cones, Cream, 206. 
Consomme, 239. 

Chicken, 247. 

Clam and Tomato, 122. 

With Macaroni, 227. 

Au Parmesan, 240. 
Corn, Boiled Green, 153. 

And Chicken Soup, 43. 

And Clam Soup, 130. 

Fritters, 223. 

Mock Bisque Soup, 8. 
Court Bouillon, 87. 
Crabs, Beyilled, 247. 

Soft Shell, 55. 
Crackers, Browned, 51. 
Cranberry Moulds, 103. 

Punch, 112. 
Cream of Celery Soup, 61. 

Chocolate Bavarian, 138. 

Coffee Ice, 127. 

Cones, 206. 

Jelly, 41. 

Mayonnaise Dressing, 201. 

Of Pea Soup, 167. 

Peach, 219. 

Sauce, 223. 

Sherbet, Orange, 213. 

Sponge Balls, 259. ' 

Of Tomato Soup, 69. 

Vanilla Ice, 113. 

Whipped, 81. 
Creamed Calf s Brains, 255. 

Carrots, 23. 

Cauliflower, 118, 137. 

Cheese Brown Bread Sand- 
wiches, 224. 

Mushrooms, 66. 

Peas, 165. 

Sweetbreads, 160. 

Turnips, 19. 
Creamy Sauce, 61, 85. 
Croquettes, Cheese, 194. 

Chicken, 217. 

Mushroom, 233. 

Potato, 99. 

Potato and Cheese,- 63. 

Sweet Potato, 148. 
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Croquettes, White Potato, 

249. 
Croutons, 4. 

Buttered, 135. 

Saut6d, 211. 
Crown of Lamb, 241. 
Crusts, Imperial, 74. 
Cucumber Baskets, 179. 

Baskets, Totamo and, 212. 

Boats, 254. 

Jelly, 216. 

Ribbons, 147. 
Cucumbers, Dressed, 47. 

Fried, 92. 
Currant Jelly Sauce, 228. 

Mint Sorbet, 250. 

Wafers, 145. 
Curried Potatoes, 168. 

Vegetables, 228. 
Curry Sauce, 229. 
Custard, Chicken, 178. 

Danish, 133. 

Egff, 131. 

Pudding, 90. 

Royal, 197, 232. 

Sauce, 11. 

Souffle, 161. 
Cutlets, Fish, 227. 

Danish Custard, 133. 
Devilled Chicken Fricasse, 88. 

Crabs, 247.. 
Dinner Braids, 253. 

Rolls, 116. 
Drawn Butter Sauce, 96. 
Dressed Cucumbers, 47. 

Lettuce, 14. 
Dressing, Boiled Salad, 36. 

California Boiled, 56. 

Cole Slaw, 79. 

Cream Mayonnaise, 201. 

French, 6, 182, 188, 212. 

Hot Potato Salad, 137. 

Mayonnaise, 76. 

Sherry, 152. 

Wine, 185. 
Dried Lima Beans, 6. 
Drops, Sponge, 195. 
Ducness Potatoes, 55, 187. . 
Duck Gravy, 193. 

Roast, 192. 



Ducks, Broiled, 229. 

Wild, Roasted, 182. 
Dumplings, Apple, 97. 
Dutch Potatoes, 205. 

Sauce, 227, 233. 

Ego Balls, 191. 

Custard, 131. 

Nog, Frozen, 141. 

And Pimento Timbales, 130. 

Plant au Gratin, 144. 

Plant, Sauted, 10. 

Sauce, 59. 
Eggs, Cheese, 149. 
Emergency Soup, 164. 
English Plum Pudding, 126. 
Escalloped Cabbage, 63. 
Espafiot Sauce, 186, 234. 

Fabina Cups, 52. 
Fillet of Beef ft la Jardinidre, 
180. 

With Truffles, Larded, 255. 
Fillets of Beef, Saut6d, 199. 

Breaded Lamb, 92. 

Chicken ft la Poulette, 147. 

Cod, 70. 

Lamb, Saut6d, 13. 

Sole, 123. 
Filling, 150. 

Chicken and Mushroom, 
241. 

Lemon, 100. 

Orange, 44. 
Fingers, Cheese, 258. 
Finnan Haddie, Canapes of, 

232. 
Fish: 

Anchovy Canapes, 135. 

Blue, Baked, 59. 

Baked, ft la Lee, 47. 

Cod, Boiled, 136. 

Fillets of, 70. 

Finnan Haddie, Canapes 
of, 232. 

Haddock, Boiled, 87. 
Baked, Stuffed, 131. 

Halibut, Cold, 156. 

Rolls, 110. 

Slices, Baked, 222. 

Timbales, 117. 
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Fish: 

Salmon Loaf, 160. 

Smoked, Canapes, 135. 

Timbales, 164. 

Sardines, Fried, 240. 

Shad k la Delmonico, 147. 

Smelts, Stuflfed, 172. 

Sole, Fillets of, 123. 

Trout, Broiled, 142. 
Fish, Broiled, 79. 

Cutlets, 227. 

Forcemeat, 172. 

Shrimp Sauce, 117. 

Stuffing, 132. 
Flageolets, 257. 
Foamy Sauce, 162, 237. 

Brandy, 120. 
Forcemeat, Chicken, 125, 198. 
Fowl, Boiled, 30. 

Braised, 51. 
French Beans, 228. 

Beans, String, 67. 

Dressing, 6, 15, 182, 188, 
212. 

Dressing for Cucumbers, 47. 

Fried Potatoes, 88. 

Hollandaise Sauce, 164. 

Peas, 181. 

Rolls, 18. 
Fricasse, Devilled Chicken, 

88. 
Fritters, Com, 223. 
Frosting, 150. 

White, 213. 
Frozen Apples, 124. 

Egg Nog, 141. 

Horseradish Sauce, 161. 

Neapolitan Charlotte, 229. 
Fruit Cocktail, 185. 

And Nut Salad, 200. 

Grape, 247. 

Pudding, 107. 

Salad, 206. 

Sauce, 49. 

Souffle, 236. 

Tapioca, 64. 

Gauettes, 176. 
Georgiana Pudding, 49. 
German Fried Potatoes, 165. 
Patties, 240. 



German Sandwiches, 165. 
Giblet Gravy, 9, 111, 124. 
Glazed Carrots, 181. 

Chestnuts, 205. 

Silver Skins, 124. 

Sweetbreads, 227. 
€^se. Roast, 117, 123. 
Grape Fruit, 247. 

Salad, 243. 
Gravy, 66. 

Brown, 4, 103, 218. 

Duck, 193. 

Giblet, 9, 111, 124. 

Truffle, 204. 
Green Peas, 242. 

Peas, Boiled, 143. 

Peppers, Stiuffed, 10. 

String Beans, 71. 
Grouse, Roast, 250. 

Haddie, Finnan, 232. 
Haddock, Baked Stuffed, 131. 

Boiled, 87. 
Halibut, Cold, 156. 

A la Meniere, 185. 

Rolls, 110. 

Slices, Baked, 222. 

Timbales, 117. 
Ham, Roast, 210. 
Hard Sauce, 113. 
Health Food Bread Sand* 
wiches, 32. 

With Dates, 32. 
Hearts, Stuffed, 80. 
Henriette, Sauce, 39. 
Hollandaise Sauce, 89. 

French, 164. 

Horseradish, 173. 
Hominy, Fried, 193. 
Honeycomb Pudding, 60. 
Horseradish Sauce, 32. 

Frozen, 161. 

Hollandaise, 173. 
Hot Chocolate Sauce, 72, 169. 

Potato Salad, 137. 

Tartare Sauce, 87. 
Huntington Soup, 39. 

Ice Cases, Individual, 239. 
Lemon, 149. 
Tutti Fruitti, 201. 
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loe Cream, Caramel Kut» 188. 

Coffee, 127, 244. 

Macaroon, 194. 

Orange, 144. 

Pistachio BiMue, 258. 

Strawberry, 183. 

Vanilla, 113. 
Imperial Crusts, 74. 
Inoividual Pastry Cases, 136. 

Ice Cases, 239. 
Italian Meringue, 224. 

Soup, 209. 

Jellt, Apricot and Wine, 258. 

Cream, 41. 

Cucumber, 216. 

Sauce, Currant, 228. 

Sauteme, 248. 
Julienne Soup, 30. 

Ladt Fingebs, 225. 
Lamb, Crown of, 241. 

Fillets, Breaded, 92. 

Or Mutton, Saddle of, 228. 

Roast Spring, 143. 

Sauted Fillets of, 13. 
Lambs' Sweetbreads, Bou- 

ch^es of, 142. 
Larded Fillet of Beef, 255. 
Lemon Cream Sherbet, 53. 

Filling, 100. 

Ice, 149. 

Meringue Pie, 100. 
Lenox Sauce, 218. 
Lettuce and Cucumber Salad, 
99. 

Dressed, 14. 

Salad, Tomato and, 223. 

Sherry's Dressed, 236. 
Lima Beans, Dried, 5. 
Little Neck Clams, 178. 
Liver, Braised, 71. 
Lobster Bisque, 185. 

Canapes, 171. 

In Cases, 191. 

Chops, 254. 

Juanita, 233. 

Maoaboni, Baked, 96. 
Macaroon Ice Cream, 194. 
Macedoine Salad, 5. 



Maitre d'Hotel Butter, 19. 

Potatoes, 111. 
Marshmallow Pudding, 72. 

Wafers, 230. 
Mashed Potatoes, 44. 

Sweet Potatoes, 40. 

Turnips, 35. 

Winter Squash, 111. 
Mayonnaise Dressing, 76. 

Dressing, Cream, 201. 

Tomato, 153. 
Measures and Weights, Table 

of, 1. 
Meringue, 28, 45, 57, 90, 100. 

Italian, 224. 

Lemon Pie, 100. 
Mince Meat, 106. 

Pie, 106. 
Mint Sauce, 143. 

Sorbet, Cherry, 174. 

Sorbet, Currant, 250. 
Mock Bisque Soup, 8. 

Turtle Soup, 197. 
Moulded Cheese, 182. 

Sweetbreads, 198. 
Mousse Canton, 206. 

Chicken, 248. 
Mousseline Sauce, 257. 
Mushroom Croquettes, 233. 

And Sago Soup, 253. 

Sauce, 123. 

Sauce, Brown, 125, 256. 
Mushrooms en Casserole, 250. 

Creamed, 66. 

Under Glass, 203. 
Mutton, Boiled Leg of, 83. 

Braised Leg of, 35. 

Chops, Pan Broiled, 22. 

Roast Leg of, 218. 

Roast Stuffed Shoulder of, 
66. 

Saddle of, 228, 249. 

Neapolitan Baskets, 168. 

Charlotte, Frozen, 229. 
Nut Bread Sandwiches, 174. 

Ice Cream Caramel, 188. 
Nuts, Salted Pistachio, 237. 

Oak Hill Sweet Potatoes, 
103. 
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Oatmeal Snaps, 158. 
Olives, Veal, 167. 
Onion Souffle, 27. 

Soup, 17. 
Onions, Boiled, 104. 

In Cream, 112. 
Orange Circles, 244. 

Cream Sherbet, 213. 

Filling, 44. 

Ice Cream, 144. 

Salad, 229. 

Sauce, 182. 

Tartlets, 44. 
Oyster Cocktails, 253. 

Corks, 179. 

Soup, 92. 

Stew, 102. 
Ox Joints, Baked, 99. 
Oysters, Broiled, 43. 

Fried, 198. 

Raw, 239. 

Pan Bboiled Mutton Chops, 

22. 
Parched Rice, 75. 
Parisian Potatoes, 23, 199. 
Parisienne Soup, 171. 
Parsnips, 96. 

Fried, 27. 
Paste, Plain, 105. 

Puflf, 105. 
Pastry Cases, 136. 

Nut Sticks, 183. 
Pate de Foie Gras in Aspic, 

187. 
Patties, 209. 

Fillings, 210. 

German, 240. 

Squash, 107. 
Pea Soup, Cream of, 167. 
Peas, Creamed, 165. 

A la FrauQaise, 200. 

French, 181. 

Green, 242. 
Peach Brandy Sauce, 97. 

Cabinet Pudding, 93. 

Cream, 219. 
Pear Salad, 112. 
Pears, Brandied, 183. 

Chocolate, 154. 
Pecans, Salted, 127. 



Pepper and Fruit Salad, 174. 
Peppers, Stuffed Green, 10. 
Petits Choux aux Fruits, 149. 

Fours, Chocolate, 213. 
Pie, Chicken, 104. 

Lemon Meringue, 100. 

Mince, 106. 
Pigeons, Roasted, 242. 
Pimento Timbales, 124. 

Egg and, 130. 
Pistachio Bisque Ice Cream, 

258. 
Plain Paste, 105. 
Planked Club Steak, 55. 
Plombidre, Almond, 237. 
Plum Pudding, Christmas, 119 

English, 126. 
Porterhouse Beef Steak, 

Broiled, 18. 
Potage d' Avignon, 141. 
Potato Balls, 181. 

Balls Fried, 242. 

Balls Sauted, 35. 

Croquettes, 99. 

Croquettes, White, 249. 

And Cheese Croquettes, 63. 

Rings, 256. 

Salad, Hot, 137. 

Souffle, 60. 

Strips, 19. 

Sweet, Croquettes, 148. 
Potatoes, Austrian, 48. 

Boiled, 26. 

Boiled New, 143. 

Browned Sweet, 13. 

Chateau, 235. 

Curried, 168. 

Duchess, 55, 187. 

Dutch, 205. 

French Fried, 88. 

Grerman Fried, 165. 

A la Goldenrod, 80. 

Maitre d'Hotel, 111. 

Mashed, 44. 

Mashed Sweet, 40. 

Oak Hill Sweet, 103. 

Parisian, 23, 199. 

Riced, 67. 

Riced k la Colburg, 31. 

Roast, 5. 

Steamed New, 153. 
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Princew Pudding, 23. 
Prune Pudding, 10. 
Pudding, Almond, 81. 

Boston, 15. 

Bread, Cold Chocolate, 56. 

Cabinet, 243. 

ChriBtmas Plum, 119. 

CuBtard, 00. 

English Plum^ 126. 

Fruit, 107. 

Georgiana, 49. 

Honeycomb, 60. 

Marshmallow, 72. 

Peach Cabinet, 93. 

Princess, 23. 

Prune, 10. 

Rice, 175. 

Steamed Chocolate, 19. 

ThanksgiTing, 113. 
Puff Paste, 105. 
Pulled Bread, 203. 
Punch, Cranberry, 112. 

Quail, Broiled, 200. 
Epicurean Style, 144. 
Roast, 235. 

Raisih Cup Cakes, 219. 

Sauce, 199. 
Raisins, Stuffed, 53. 
Raw Oysters, 239. 
Relish, Baltimore, 60. 
Rib Roast of Beef, 4. 
Rice, Boiled, 9. 

Parched, 75. 

Pudding, 175. 
Riced Potatoes, 67. 

A la Colburg, 31. 
Rings, Bread, 130. 

Browned Soup, 122. 

Potato, 256. 
Roe, Broiled, 179. 

Fried Shad, 216. 
Romaine Salad, 182. 
Rolls, Dinner, 116. 

French, 18. 

Halibut, 110. 
Royal Custard, 197, 232. 

Saddle of Lamb or Mutton, 
228. 



Saddle of Mutton, 249. 
Saso Soup, 253. 
Salad, Apple and Chestnut, 
132. 

Artichoke, 219. 

Asparagus, 56. 

Bean, 168. 

California, 76. 

Celery and Cream Cheese, 
67. 

Cheese, 40. 

Chicory, 194. 

Chiffonade, 84, 125. 

Christmas, 119. 

Colorado, 188. 

Dressing, 137. 

Dressing, Boiled, 36. 

A la Flora, 161. 

Fruit, 206. 

Fruit and Nut, 200. 

Grape Fruit, 243. 

Hot Potato, 137. 

Lettuce and Cucumber, 99. 

Macedoine, 5. 

Orange, 229. 

Pear, 112. 

Pepper and Fruit, 174. 

Romaine, 182. 

Tomato Jelly, 32. 

Tomato and Lettuce, 223. 

Watercress, 251. 
Salmon Loaf, 160. 

Smoked, 135. 

Timbales, 164. 
Salted Almonds, 120. 

Pecans, 127. 

Pistachio Nuts, 237. 
Sandwiches, Brown Bread, 
239. 

Cheese, 15. 

Creamed Cheese Brown 
Bread, 224. 

German, 165. 

Health Food Bread, 32. 

Nut Bread, 174. 
Sardines, Fried, 240. 
Sauce B6chamel, 70. 

Bernaise, 172. 

Brandy, 108. 

Brandy, Foamy, 120. 

Brandy, Peach, 97. 
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Sauce, Bread, 131, 250. 
Brown, 212. 

Brown Mushroom, 125, 256. 
Brown Walnut, 180. 
Caper I., 83. 
Gaper II., 84. 
Celery, 31. 
Cider, 211. 
Cream, 223. 
Creamy, 61, 85. 
Currant Jelly, 228. 
Curry, 229. 
Custard, 11. 
Brawn Butter, 96. 
Dutch, 227, 233. 
Egg, 69. 

Espafiol, 186, 234. 
Foamy, 162, 237. 
French Hollandaise, 164. 
Frozen Horseradish, 161. 
Fruit, 49. 
Hard, 113. 
Henriette, 39. 
Hollandaise, 89. 
Horseradish, 32. 
Horseradish Hollandai8e,173 
Hot Chocolate, 72, 169. 
Hot Tartarc, 87. 
Lenox, 218. 
Mint, 143. 
Mousseline, 257. 
Orange, 182. 
Piquante, Beets, 40. 
Baisin, 199. 
Sherry, 126. 
Shrimp, 117. 
Soubise, 22. 
Sterling, 20. 
Tartare, 17. 
Tomato, 76, 167. 
Truffle, 199, 211. 
Tyrolienne, 166. 
Veloute, 180. 
Venetian, 136. 
Verte, 147. 
Vienna, 187. 
White, 14, 23, 63, 80, 96, 

137. 
White, Thick, 254. 
White, Thin, 157. 
White Wine, 244. 



Sauce, Wine, 165. 

Yellow Bechamel, 217. 
Saut§d Bananas, 168. 

Crotltons, 211. 

Egg Plant, 10. 

Fillets of Beef, 199. 

Fillets of Lamb, 13. 

Potato Balls, 35. ; 

Tomatoes, 235. 
Sauterne Jelly, 248. 
Scallops, Fried, 22. 
Shad k la Delmonico, 147. 

Roe, Fried, 216. 
Shelled Beans, 60. 
Sherbet, Lemon Cream, 53. 

Orange Cream, 213. 
Sherry Dressing, 162. 

Sauce, 126. 
Sherry's Dressed Lettuce, 236. 
Shortcake, Strawberry, 76. 
Shoulder of Mutton, Roast 
Stuffed, 66. 

Veal, Braised, 74. 
Shrewsbury Biscuit, 189. 
Shrimp Sauce, 117. 
Silver Skins, Glazed, 124« 
Smelts, Fried, 17. 

Stuffed, 172. . 
Smoked Salmon, 135. 
Snaps, Brandy, 53. 

Oatmeal, 158. 
Soft Shell Crabs, 55. 
Sole, Fillets of, 123. 
Sorbet, Currant Mint, 250. 
Soubise, Sauce, 22. 
Souffle, Cheese, 138. 

Chocolate, 85. 

Custard, 161. 

Fruit, 236. 

Onion, 27. 

Potato, 60. 

Willard, 251. 
Soup (see also Bouillon and 
Consomme ) : 

Appledore Bean, 95. 

Black Bean, 13. 

Brown, 70. 

Brown Stock, 30. 

Carrot, 26. 

Chicken, 74. 

Clam, 110. 
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Soup, Clam and Com, 130. 

Com and Chicken, 43. 

Com Mock Bisque, 8. 

Cream of Celery, 51. 

Cream of Pea, 167. 

Cream of Tomato, 69. 

£mer|[encj, 164. 

Huntington, 39. 

Italian, 209. 

Julienne, 30. 

Mock Turtle, 197. 

Mushroom and Sago, 253. 

Onion, 17. 

Oyster, 92. 

Parisienne, 171. 

Rings, Browned, 122. 

Tomato, 4. 

Tomato, Bisque, 135. 

Victoria, 178. 

White, 156. 

White, with Wine, 203. 
Southern Cole Slaw, 198. 
Spiced Apple, 27. 
Spinach Boiled, 43, 148. 

With SautM Croutons^ 21L 

Swedish Style, 31. 
8poiu;e Balls, 259. 

Cake, 114. 

Coffee, 37. 

Drops, 195. 
Sprouts, Brussels, 52. 
Squash, Baked, 14. 

Mashed Winter, 111. 

Patties, 107. 
Steak, Planked Club, 55. 
Steamed Chocolate Pudding, 
19. 

New Potatoes, 153. 
Sterling Sauce, 20. 
Stew, Oyster, 102. 
Stewed Celery, 14. 
Sticks, Bread, 141. 
Strawberry Ice Cream, 183. 

Shortcake, 76. 
String Beans, French, 67. 

Green, 71. 
Strips, Potato, 19. 
Stuffed Apples, 118, 193. 

Artichokes, 235. 
Green Peppers, 10. 
Hearts, 80. 



Stuffed Raisins, 53. 

Smelts, 172. 

Tomatoes, 48. 

Tomato Salad, 36. 
StuiBng, 9, 67, 80, 102, 111. 
124, 204, 243. 

Chestnut, 52, 118. 

Fish, 132. 

For Mushroom Caps, 186. 
Succotash, 75. 
Swedish Meat Balls, 167. 

Timbales, 255. 
Sweet Potatoes, Browned, 13. 

Croquettes, 148. 

Mashed, 40. 

Oak HiU, 103. 
Sweetbreads, Bouchtoi of 
Lambs', 142. 

Browned, 211. 

Creamed, 160. 

Glazed, 227. 

A la Huntiiufton, 192. 

Moulded, 19C 

To Parboil, 192. 

Table of Measures and 

Weights, 1. 
Tapioca, Fmit, 64. 
Tartare, Sauce, 17. 

Hot, 87. 
Tartlets, of Eggs, 136. 

Orange, 44. 
Thanksgiving Pudding, 113. 
Thick White Sauce, 254. 
Thin White Sauce, 157. 
Timbales, Egg and Pimento, 
130. 

Halibut, 117. 

Pimento, 124. 

Salmon, 164. 

Swedish, 255. 
Tomato Bisque Soup, 135. 

And Clam Consomme, 122. 

And Cucumber Baskets, 
212. 

Jelly Salad, 32. 

Ana Lettuce Salad, 223. 

Mayonnaise, 153. 

Salad, Stuffed, 36. 

Sauce, 75, 167. 

Soup, 4. 
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Tomato Soup, Cream of, 59. 
Tomatoes, Broiled, 173, 

Fried, au Parmesan, 55. 

8aut€d, 235. 

Stuffed, 48. 
Tongues, Boiled Calves', 44. 
Tournedos of Beef, 186. 
Trout, Broiled, 142. 
Truffle Gravy, 204. 

Sauce, 199, 211. 
Turkey, Roast, 102, 110, 204. 
Turnips, Carrots and, 249. 

Creamed, 19. 

Mashed, 35. 

In White Sauce, 103. 
Turtle Soup, Mock, 197. 
Tutti Fruitti Ice, 201. 

Vanilla Ice Cream, 113. 

In Cantaloupes, 158. 
Veal, Braised Shoulder of, 
74. 

Olives, 157. 

Roast Leg of, 47. 
Vegetables, Curried, 228. 
Veloute Sauce, 180. 
Venetian Sauce, 136. 
Venison, Roast Saddle of, 

172. 
Verte Sauce, 147. 



Victoria Soup, 178. 
Vienna Sauce, 187. 
Vol-au-vent, Cauliflower, 36. 

Wafebs, Cheese Bread, 168. 

Currant, 145. 

Marshmallow, 230. 
Walnut Sauce, Brown, 180. 
Watercress Salad, 251. 
Watermelon, 152. 
Weights, Table of Measures 

and, 1. 
Whipped Cream, 81. 
White Potato Croquettes, 

249. 
White Sauce, 14, 23, 63, 80, 
96, 104, 137, 157. 

Thick, 264. 

Thin, 157. 

Wine, 244. 
White Soup, 156. 

Frosting, 213. 

With Wine, 203. 
Willard Souffle, 251. 
Wine Dressing, 185. 

Sauce, 166. 

White, Sauce, 244. 
Winter Squash, Mashed, 111. 

Yellow Btehamel Sauce, 217. 
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